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Tomato Pulp Cans 





Every canner of Tomatoes and Catsup 
Manufacturer is interested in proper 
shipping packages for Pulp. ~ Barrels 
are expensive and unsanitary... Many 
large users of Pulp have adopted our 
Five Gallon Square Gan with Sanitary Enamel. 
This can is made with either solder 
top or screw top, cased or plain, and 
is perfectly sanitary. 

Samples and prices on application. 


American Can Company 


New York Baltimore Chicago San Francisco 
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National Canned Goods and ao Dried Fruit Brokers’ ss’, 
A0c uN Bak 


SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


33-35 River St. =CHICAGO 


J. K. ARMSBY CO. 
Wholesale 
Brokerage anu Commission 
Pacific Coast 
Products 
42 River St., CHICAGO 


jes: 
San Francisco 


Boston 
New York 
Les Angeles 


SAM BAER & CO. 


Brokerage 


Canned Goods and Dried Fruits 
Write Us. 
34 WABASH AVE., 


E. C. SHRINER & CO. | 


Manafactarers’ Agents and Brokers in 


Ganned Goods and bans 


BALTIMORE. MD. 





DALLAS MERCANTILE CO. 


BROKERS AND MANUFACTURERS AGENTS | 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


We travel men. DALLAS, TEX. 





WM. M. McKOWN 
Broker in 
Canned Goods 
and DRIED FRUITS 
LOUISVILLE, KY. 





tas scicipehetppladeiiaesicianoiny | 


| 





| 
| 
! 


and Commission 


CHICAGO | 


| 





EDWARD P. SILLS 
Packers’ Agent and Broker in 
Canned Goods... 
42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON & HALL! 


| 
— CANNED GOODS 


“mers DRIED FRUITS 


CANNERS awo PACKERS AGENTS 
CORRESPONDENCE SOLICITED 
Fersonally Cover all Jobbers in Nebraska and Minnesota. 


| T. J. O°BYRNE & CO. | 


Brokerage Commission | 
Canned Goods and Dried Fratts | | 














42 RIVER ST., CHICAGO 


| 


LOUIS M. PARK COMPANY 


Established 1896 
Minneapolis 


Canned Goods 
a Brokers 


Note.— We cover all jobbing points t 
| ae bpm A No betier equipped brokerage ph 
i” wes 


OFFICES 


ey 


WILLIAM DUGDALE 
CANNED GOODS COMMISSION 
AND CANNERS’ SUPPLIES 

| 301 Majestic Building ; 
INDIANAPOLIS, IND. 





GETTYS & GILBERT, 
BP DKERS AND 
| COMMISSION MERCHANTS 


CANNED Goobps, Dried Fruits, 
SALMON, CALIFORNIA PropuctTs 


| 806 Spruce Sr., ST.LOUIS, MO. 





| 


G. M. AHRONS GO., LTD. | 


NEW ORLEANS 


PINK SALMON 


The Best Quality and Most Popular 





B rands 


CANNED GOODS BROKERS - TEETH DURNEY C0. 


SHRIMP AND OYSTERS 
Correspondence Solicited. 


| 





J. L. FLANNERY, JR. 


BROKER | 
|42 River st. - CHICAGO. 





WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


| SAN FRANCISCO, - 





Correspondence Solicited 
5 WABASH AVE. @ CEISAGO 


LEADING SALMON HANDLERS 
CAL. 





C. A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MINN. 
ESTABLISHED 1898 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 


ST. JOSEPH, MO. 
WICHITA, KANS. 


Cover All Jobbing Centers Adjacent to Above 
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> || Canned Goods Brokers and Commission Houses 











| — THE J. Mc PAVER COMPANY 




















z EXCLUSIVE CANNED GOODS BROKERS 

oF INDIANAPOLIS, IND., Majestic Bldg. CHICAGO, ILL... 53 River St. ST. LOUIS, MO., 605 Granite Bldg. 

¥ ai L. J. NELSON H. F. DONLEY 

, | BAKER & MORGAN) | 4 MARTIN & CO 

rm ‘? pg Merchandise NELSON & DONLEY 

a Brokers Merchandise Brokers 

e ABERDEEN, - MARYLAND Canned Goods 
— __ |Ganned Goods) Died Fruits 

" Our Specialties 83 South Front St. OMAHA 

- CORN & TOMATOES MEMPHIS, TENN. Cover Jobbing Points: Nebraska, Westernflowa 

, 

-|CAN MAKING MACHINERY 


The Latest Automatic Side Seam Lecking Machine, with Seldering Attachment 








Mahins chown shoves t Late st Improved Lock Seom Body Forming Mochioe nay with Side e Seam Soldering 








cs SLAYSMAN & CO., 








000 perfected bodie 





¢ Device. This Machine runs free of all jams 
s and Discounts. 


Ottice an aR Eat a BALTIMORE, MD. 


H. H. LYCHE, 616 Te se Building, Chicago, Agent for Middle West 
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COTTINGHAM 


Senate = | 





CANNING MACHINERY )F ALL KINDS 


INCLUDING THE CELEBP ‘TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Clean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 
H. COTTINGHAM, 


BALTIMORE, MD. 
w 


Write For Our 


STOCK LABELS 
We Carry a Full Line in 


OFFICES IN 


Baltimore 
Philadelphia 
New York 


CHICAGO OFFICE 
5 Wabash Avenue 


Modern in Workmanship 
Moderate in Price 


Quick in Service 































Bucklin’s CYCLONE Pulp Machine 


MANUFACTURED BY 


The Sinclair-Scott Company, Baltimore, Md, 


UNDER THE BUCKLIN PATENTS 








This 's the Best Machine in use for making Tomato Puip for Ketchup and fi 
Preparing Pumpkin for Canning. 


It is rapid, continuous in action, and self-cleaning. 


CAPACITY—75 tons Tomatoes per day; 50 to 60 tons Pumpkins p¢ 
day. FLOOR SPACE- 4x6 feet. WEIGHT—700 Ibs. 


WESTERN AGENTSSw™ 


Sprague Canning Machinery Compan}, 


—-CHICAGO™~ 
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WE BUY TIN 
SCRAPZ 


THE VULCAN DETINNING CO. 


157 Cedar St., NEW YORK, any STREATOR, ILL. 

















Charles S. Trench & Co. 


BROKERS IN 


PIG TIN anp 
TIN PLATE. 


81 FULTON STREET 





NEW YORK 




















MM. and B. Tomato Filler 





THE IMPROVED 


For 2 Ib., 3 Ib, 
and 10 Ib. work 






Price, 
$110.00 





We" manrufecture a full line ef Temeto Canning 
Machinery. Send for Particulars. 


Sprague Canning Machinery Co. 


DANIEL G. TRENCH & CO. 
5 WABASH AVE., CHICAGO 











RAYMOND LEAD COMPANY 


LAKE AND CLINTON STREETS 


CHICAGO 





MANUFACTURERS OF 


SOLDERS 


OF ALL KINDS FOR 
Canners’ Use 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
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Tomato Canning Machinery 







BAKER’S 
GRASSHOPPER 
SCALDER 





WE MANUFACTURE A FUL LINE 
OF TOMATO CANNING MAJHINERY 


Scalders, Peeling Systems, 
Fillers, Exhausters, Etc. 


Send for circulars. 


SPRAGUE CANNING MACHINERY CO. 
Daniel &. Trench & Co., General Agents, 
CHICAGO, : 3: °: ILLINOIS 
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No. 116 DATING MACHINE 


fer Sanitary Can Covers and Studhele Caps 


his 


















MAX AMS MACHINE CO 


private or secret marks that in 
sure against future contingencies. 
Easily h d, easil 


SS) Fluxes. We furnish com- 





Dating for Canners 


That is just what we want to convince you of, ot ~~ new No, 


4146 Dating Machine, for marking round, square 
- covers. “‘It’sa little wonder.” That's what ana 


jee. ought toown one. It will please you. 
yy desired combination of dates, serial numbers, years 


ont aes t private marks obtained so that a packer may identify 


own + at any future time 
It’s the best machine on the market and full satisfaction 


guaranteed. Investigate it, for the Canning season is now here, 


We'll send you a sample ¢ cover if you want it, a request will 


bring it, with fel particulars. 


Tin Can Covers Ldentiied. 
Our new dating machine for 






marking, identifying, registering 





y 
The New Seam Sani- 
tary Can - 
No holes, no caps; the § 
entire n. 
Seated Without Heat, 
Solder or Objectionable 


plete outfits for making 
gee cans. 


re mee eng i 
Write for our Catalog [@ 
and prices. : 

Packers, Brokers, 
| Jobbers and Retailers 
4 should recommend goods 
. packed only in this pack- 
age. 

We manufacture all kinds of machinery 
Buponsen, Agency, G. Guelpa $ ” Corso a el 
alentino 13, Torino, Italy 
South auemenl Agency, La Cromo Hojalateria 
Argentina, Buenos Airs, Argenti ne. 





DEPARTMENTA 


., Mt. VERNON, N. Y. 


























Non-Acid 


















NON- ACID FLUX Main 
































Manufactured and Sold only by 


ANCHOR BRAND GARDEN CITY LABORATORY, INC. 
in Office, 4134 S. Halsted Street 


WRITE for PRIGES and INFORMATION 


pie Anchor Brand Soldering Flux 


Because it is the Best 


Non-Acid 


No Muriatic (Hydrochloric) Acid used in making Anchor Flux. 


WONDERFULLY EFFECTIVE IN PREVENTING LEAKS 


No Cans or Contents Discolored 


Many strong testimonials from the Largest Canners who have used it 
Order your supply now that you may have it when needed 
Sold in Barrels, Half Barrels and Kegs 


CHICAGO, ILL., U. S. A. 


















































Condensed 













HEAPER than flour paste. Being dry it saves freight 
and can be shipped in mid-winter. One pound will 
make in one minute two gallons of snow-white paste, 
where boiling water or steam can be had. It makes 

three times more PASTE than cold water Paste Powders. 

PRICES:: { In barrels of about 240 Ibs. ~ - 6c per Ib. 

———— | In 50 and 100 lb. packages - - S&c per lb, 


Cinnol 


For lacquered and plain white tin. Prevents rust spots and 
does not affect the most delicate colors, Keeps sweet in any 
weather and does not warp or wrinkle the paper. The BEST 
paste for tin in the market. Has to be reduced with 50 per 
cent. of water. PRICE, in casks, - 37c per gallon | 





THE ARABOL M’F’G CO. 
100 WILLIAM STREET, NEW YORK 
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Chisholm-Srott Contpany 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 


Operating Patents of 
C. P. and J. A. Chisholm 
R. P. Scott 
J. A. Chisholm and R. P. Scott 


FACTORY: SUSPENSION BRIDGE, NEW YORK 


Branch Office 
with Sinclair-Scc tt Company 
Baltimore, Md, 


Cadiz; Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competer 
attorney. 
Yours respectfully, 


CHISHOLM-SCOTT CO. 





é 























Pully Guaranteed. 


the A tO -~ 
‘Lipper 


{ Attaches to the Chicago & Hawkias 
Cappers. Hundreds in successful opera- 
tion on all classes of goods. Perfectly 
automatic and reliable. Same capacity 
as capper. Easily adjusted in every re- 
spect. Less solder, less leaks. Adapted 
for 2, 244 and 3 Ib. cans. 




















THE UNIVERSAL TIPPER 


TAKES ANY SIZE CAN UP TO 3 LBS. 





Chicago Solder Co. | 


44-56 N. Union St., CHICAGO, ILL. 
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Money Saver 








Guaranteed 


You can’t af- 
ford to run 
without it. 


Will take care 
of any num- 
ber of Kettles. 


NEVER FAILS! ALWAYS RELIABLE! 


The Empire Clock 


Automatic Process Alarm 
ORE kN 


Place a plug (same number .on it as on 
kettle to be timed) opposite the number 
of minutes process is to continue, 
and when time is up alarm rings. 


Sprague Canning Machinery Co. 
Danie! G. Trench & Co., Gen’l Agents, Chicago, Ills. 


Canning Boxes 
and Box Shooks 























A good box at the price 
of a poor one. 








Boxes in stock insure 
prompt service. 


Write for Samples and Delivered Prices 
The 
Bell & Coggeshall Co. 


Incorporated 


Louisville Kentucky 


























“Tackstick” 
Sticks 


There’s no doubt about that. Tackstick sticks 
like glue, and can be used on any labeling machine 
with splendid results. 


Tackstick is dry paste. All you 
have to do is to add cold water 
to one pound of Tackstick to 
make from seven to nine pounds 
of the best paste you ever used. 

Tackstick will not sour, mold, 
or spoil in any way. Neither will 
it rust cans nor spoil labels. It 
just sticks. 

Costs less, is easier to work and gives better satis- 
faction than any other. Order now for your season’s 
supply. Price list on application. 


TACKS MFG. CO. 


217-223 West Street UTICA, N. Y. 
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Power Transmitting 
Elevating ..a Conveying 


MACHINERY 


FOR USE IN CANNING FACTORIES 
ROPE TRANSMISSION—SHAFTING 
CHAIN BELTING—PULLEYS 


FRICTION CLUTOHES— GEARING 
BELT AND SPIRAL CONVEYORS 


WEBSTER M’F’G\CCO. 
1075-1111 West 15th St., CHICAGO 


EASTERN BRANCHES: 
88-00 Reade Street, New York. Pennsylvania Bldg., Philadelphia 


























The Sinclair-Scott Co. 
Baltimore, Md. 


Write for Price and Iustrated 
Booklet 








ier’ 


THE PLUMMER PEA FILLER 


Fills ALL grades equally well—works without 
plunger, stirrer or other forcible means for pre- 
venting clogging. Never damages even the . 
most tender Peas. Large capacity yet slow in 
motion — Simple, Sanitary, Durable. 
Guaranteed superior to all other machines used 
for same purpose. 


THE PLUMMER PEA BLANCHER 


is the only triple bath Blancher and embodies the 
ONLY SCIENTIFICALLY CORRECT METHOD 
“ef BLANCHING PEAS 


THE PLUMMER BLANCHER IS A TRIPLE MACHINE 


It consists of three separate and distinct tanks and three 
separate and distinct conveyors—arranged tandem, with provision 
for transferring the peas from one tank to another and varying 
treatment of the peasin each tank—This is important—Read des- 
cription carefully and don’t let yourself be fooled into supposing 
that equally good results can be accomplished by the use of a single 
bath—it carnot be done. 

If any pea packer is apparently satisfied with the results ac- 
complished by use of a single tank machine, the case is simply that 
he does not know what can be accomplished and what the Plummer 
will do. The users of the Plumm:2r Blancher will tell you the re- 
sults of their experience with the Triple Tank Blancher, as com- 
pared with single bath’ treatment. 


Remember the blanching is the most important operation in the 


” entire process of packing peas—It can’t be done any old way and 


get right results. 


SPRAGUE CANNING MACHINERY CO. 


~ DANIEL G. TRENCH G CO., General Agents 
CHICAGO, ILL. 
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Automatic Solder-Hommed 
Cap Machine 


The illustration shows our Automatic Solder. 
Hemmed Cap Machine, with attachments to hem 


caps of all sizes. 
| This machine is adjustable for. all diameters 
from %” to 3”, and-is capable of producing from 
2,500 to 3,500 hemmed caps per hour. These ma- 
chines are in successful operation in some of the 
largest can factories inthis country. 

BattTtmMorp, Mp., April 10, 1908. 
Torris, Wold & Co., Ch GRR 

Gentlemen: Replying to your recent favor, it gives 
us much pleasure to say the Wold Solder-Hemmed Cap 
Machinery is giving us entire satisfaction and has 
done so ever since its installation. 

The Hemmers are — smooth, and constant ia 
operation, and turn out first-class work. We have 
no difficulty or trouble in getting a daily output equal 
to the quantity Fy s 

The Ribbon Ider outfit “fills the bill” equall 
well, so that we are able to produce a smooth 
remarkably uniform gauge ribbon, which is very 
pleasing and satisfactory. 

We are well pleased that we bought these ma- 
chines, and expect to install more of them another 
season. Yours very truly, 

Tue JoHN BoyLp Company, 
Charles J. Brooks, President. 


We manufacture a full line of Automatic Can 
Making Machinery for all sizes and all descrip- 
tions of Cans, also Presses, Dies, etc. Everything 
for Can Makers. 


Manufactured and for sale by 
TORRIS WOLD & CO. 
58-70 North Jefferson Street CHICAGO 


Eastern and Southern Selling ents, Hughes & Oo., 
4 Liberty Square, Boston, Mass. 




















Latehiord’s 
Corn Husker 


CONTINUOUS, FEED 
LARGE CAPACITY 
SIMPLE, DURABLE 


THIS MACHINE IS BUILT RIGHT AND DOES THE WORK 


FOR FURTHER PARTICULARS, ADDRESS 


RAGUE CANNING MACHINERY COMPANY 5'Wevcsn averse.” cuicaco 
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Sanitary Pea Conveyor 


We have designed what we consider a very excellent Sanitary Pea Conveyor, 
of which above illustration shows the main features: 

The Carrying Buckets (which are galvanized) ; 

The Driving Mechanism; 

Idlers (sprockets complete with shafts, boxes, etc.) ; 

Feeding Mechanism (which is so arranged that peas dropped into a chute 

or hopper are discharged into buckets as the latter pass below this feeding 

mechanism, without any dropping or waste.) 

The buckets are emptied by being tilted through contact of star projections 
on their end castings coming in contact with obstruction placed wherever desired. 

The Conveyor can be made to carry any distance in the factory between 
individual machines of a line. It will permit distribution in divided quantities in 
any manner desired. Its simple, durable and sanitary features recommend it highly 
and will no doubt appeal to you. 

We beg that you will give more than passing attention to the study of the 
features of this Conveyor, and communicate with us if you desire further infor- 
mation. ‘ 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., Genersl Agents, 
5 Wabash Avenue, Chicago 
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American Solder 
Hemmed Caps 


Were the first in the field. 
They have been imitated by 
others, but have never been 
equaled. The solder is al- 
ways there—in the right 
quantity and in the right 
place. Made for all open- 
ings. Order early so as 
to make sure of having 
them on hand when needed. 








American Can Company 


NEW YORK BALTIMORE CHICAGO SAN FRANCISCO 
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PUBLISHED EVERY THURSDAY BY 





THE CANNER PUBLISHING COMPANY, 
5 Wabash Avenue, CHICAGO 





JAMES J. MULLIGAN, EDITOR 








SUBSCRIPTION RATES 


United States and Canada, one year 
All Foreign, one year 

4 Remittances may be made by Post Office Order, Registered Letter 
Check, Draft, Express Money Order, or Order on the House in Chicago 
with which the subscriber is doing business. 





ADVERTISING 
Advertising rates made known on application. Copy for and changes 
in advertisements must be in this office on Monday preceding the date 
of issue. 





CORRESPONDENGE 
Correspondence upon all subjects of interest to the trade is solicited 


In correspondence, writers will observe the following regulations: 
communications must always be accompanied with the writer’s name, 
a§ n0 attention is paid to anonymous letters. A designating mark will 
be used where publicity is not desirable. We do not hold ourselves re 
sponsible for views of correspondents, but all interested are cordially 
invited to use our columns freely. 





€NTERED AS SECOND-CLASS MATTER, MARCH 21, 1895, AT THE POST OF 
FICE AT CHICAGO, ILLINOIS, UNDER ACT OF MARCH 3rd, 1879. 





In the present circumstances it is good policy to 
stand pat or sit tight, either. 


_ From the way the jobbers are sending in inquiries 
lor corn it is evident that many of them think it high 
time the hold-off policy was abandoned. 


* 


Steady there, canners, don’t let this opportunity to 
realize a good price on your pack get away from. you. 
Firmness is the only thing that can win out against 
the System. 


* * 


Everything looks like a rising market. The future 
depends very largely on what is done by the packers 
themselves—if they stand pat and hold on, refusing to 
make a single sale at anything like a concession, or 
at anything less than the good price which both corn 
and tomatoes, with a situation like that prevailing, are 


worth, they will win a substantial reward. Prices are 
bound to go higher, if the canners will but stand their 
ground. 
ee 

Make up your mind to each season increase the 
proportion of your pack sold under your own labels. 
The packer who does this will in the course of a few 
years attain the position of the canner who reaps the 
reward of his efforts to pack good quality. 


Pennsylvania Food Commissioner Foust gives this 
advice to retailers: “Don’t buy canned goods of last 
year’s pack because they are cheap, even though new 
labels are substituted for old.””’ Wonder why, when 
the quality of last year’s pack is fully as good as 
the quality of the newest goods obtainable? 


The Chicago correspondent of the Leeli Grocer, of 
St. Louis, writes: “Why does not the Canned Goods 
Packers’ Association organize some practical effort to 
more thoroughly popularize the use of canned goods? 
Many canned goods packers are spending money free- 
ly in advertising for the purpose of introducing and 
selling their own brands, and many jobbers are spend- 
ing money heavily to promote the sale of their brands, 
but there never has been a concerted and organized 
effort, with real money behind it, contributed by 
canned goods packers, to advertise and promote the 
sale of canned goods, and to inform the people as to 
the economy, safety, wholesomeness and merit of 
canned foods. Such an effort should be made.” Such 
an effort will be made, and by the National Canners’ 
Association. 

* hs 

Here are some interesting figures: Exports of 
canned salmon from the United States during the seven 
months ending July, 1908, were valued at $1,738,511, 
as compared with exports during the same period in 
the preceding year worth $2,571,139. Dried apples 
exports during this period amounted to 14,039,157 
pounds, as against 21,410,497 during the same time in 
1907. Cured prune exports during the seven months 
ending July 31, 1908, were 7,852,018 pounds, as com- 
pared with 18,549,809 pounds in the same seven 
months of 1907. Canned fruit exports in the seven 
months ending July 31, 1908, were valued at $380,936, 
against exports in the same period of the preceding 
year worth $349,789. Canned vegetables were one of 
the few classes of manufactured foods which showed 
an increase in exports during the period mentioned, as 
the figures for the seven months ending July 21, 1908, 
were $373,488, against canned vegetable exports dur- 
ing the same seven months of the preceding year val- 
ued at $319,257. 
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Continental Can Company 


DIRECTORS : Factories: 
T. G. CRANWELL, Pres'’t. 
, CHICA 
A. W. NORTON, Vice-Pres’t. ovanound 
F. P. ASSMANN, Sec’y & Treas. BALTIMORE 
J. C. TALIAFERRO. 
B. H. LARKIN. 


Cc. A. SUYDAM, Sales Agent 


TO THE CANNING TRADE: 


During the pacKing season when you want Good, 
Clean, Strong Cans, made of the best material, and by 
the best methods, and you want them in a hurry, 
come tous. Our manufacturing and shipping facilities 
are the best that shill and experience can supply. 

To our customers: We need only to say that we 
will give the same close personal attention to your 
requirements as heretofore. 

To those, who for one reason or another, usually 
buy elsewhere, if you really want during the pacKing 
season, good goods and good service, write, wire or 
telephone us at either Chicago, Baltimore or Syracuse, 
whichever ‘shipping point suits you the best, and we 
will prove to you that we can serve you better ‘and 
give you better goods than you can secure else- 
where. 

Wishing you a most prosperous pacKing season, 
we remain, 

Yours very truly, 
CONTINENTAL CAN COMPANY. 


THOS. G. CRANWELL, 
President. 
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Per Capita Consumption of Canned Goods. 


NE doesn’t have to pursue the investigation 
very far to become convinced that the per 
capita consumption of canned goods in the 
United States is much less than it should be, 
and than is possible to make it. Taking a half dozen 
or so leading articles and figuring on the basis of a 
population of 85,000,000, we obtain some illuminative 


results : 

Corn—1907 pack, 6,675,908 cases, equal to 160,- 
221,792 cans, or less than 2 cans per person per year. 

ToMATOES—1907 pack, 13,467,476 cases, equal to 
323,219,424 cans, less than 4 cans per capita annually. 

Peas—1907 pack, 6,505,961 cases, equal to 156,143,- 
064 cans, or less than 2 full cans per year for each 
inhabitant. 

SaLtmMoN—1907 pack, 3,911,326 cases, equal to 167,- 
743,048 cans, counting 48 cans to the case, or a shade 
over 2 cans per year for each resident of the United 
States. 

Fruirs—Estimating 5,000,000 cases, equal to 120,- 
000,000 cans, or less than one and one-half cans per 


year for each person. 

There are, of course, other canned foods besides 
those mentioned above, yet these are the principal 
items, exclusive of canned meats, and the sum total 
of them all is 947,327,928 cans, equal to a fraction 
over II cans per annum, or less than one can per 
month for each inhabitant. 

Doesn't this showing demonstrate that the quantity 
of canned goods consumed by the American people is 
astonishingly small and that there are wonderful pos- 
sibilities ahead for the canning industry? Per capita 
consumption might be doubled and it would still be 
less than one can every two weeks or under two cans 
monthly. Freer use of printer’s ink would work won- 
ders in stimulating consumption, but a higher aver- 
age quality, the elimination of seconds and off-stand- 
ards, making every can of tomatoes, corn, peas, beans, 
fruits and fish that’s put up pleasing to the eye and 
gratifying to the taste, would do as much or more. 
Producing canned foods of merit is only another form 
of advertising—automatic advertising. 


Missionary Work Needed. 


HE use of printer’s ink isn’t the only way to 
promote the popularity and consumption of 
canned fruits and vegetables. There are other 
means by which the per capita consumption of 
cannery products can be increased. This object can 
be accomplished by each canner in the country consti- 
tuting himself a missionary and doing missionary work 
whenever and wherever opportunity presents itself. 
It's not to be supposed that packers do not now 
put in a good word for canned goods on occasion, 
but there isn’t very much doubt that every canner 
can become a more active missionary. The people 
who are depended upon to absorb the canned goods 
output can be enlightened, educated, on a number of 
points on which they need enlightenment. There are 
lingering prejudices which ought to be removed, sus- 
picion which should be allayed. The preservative lie 
ought to be nailed. It’s still out and many believe it 


true. This is one thing which keeps a great many 
people from eating their proper share of canned goods. 
Consumers ought to be told, too, that the fruits and 
vegetables that go into cans aren’t the farmers’ “sur- 
plus products,” but the selected, the best quality that 
comes from orchards and fields. There’s a widespread 
misapprehension concerning this matter. 

A talk on the economy of using canned goods would 
be effective in.stimulating consumers’ interest. Canned 
goods are economical. Prices seldom go so high that 
canned fruits and vegetables, from the standpoint of 
quality or quantity, aren’t cheaper at almost any time 
of year than the fresh or green truck. Besides, the 
saving of time and labor in preparing canned goods 
for the table is worth considering. 

Every canner can do more than he is at present do- 
ing to acquaint consumers with the merits of canned 
goods. These are a few talking points. 


Adulteration An Ancient Trick. 


OOD adulteration isn’t a modern form of de- 

ceit at all. Far from being a latter-day cheat 

it was practiced centuries ago. A drug jour- 

nal, the Spatula, publishes an interesting art- 
icle showing that frauds in food manufacture were in 
vogue long before the present generation of manufac- 
turers was born: 


‘“‘The Greeks and Romans had their troubles no less than 
we of today. Pliny tells us that the bakers of Rome used 
io mix with their dough a white earth that was soft to the 
touch and sweet to the taste, and so made bread that had 
weight and good appearance, but no food value. He- also 
speaks of wine adulteration, and says that even the rich 
could not be sure their beverages were pure. The famous 
wines of Falerno were adulterated in the cellars, and 
wines from Gaul were artifically colored by aloes and other 
¢rugs. In Athens wine adulteration was so common that 
Special inspectors were appointed to detect and stop the 
practice, Throughout Europe, from the eleventh century 
onward, food adulteration was very generally practiced by 
bakers, brewers, spice-mongers and vintners.’’ 


Asn’t it a little pleasing to know that this sort of 
trickery wasn’t something invented by the present 


generation? The knowledge that it. is restores in 
some measure our self-respect, and at the same time 
it seems to us that it weakens, at least in trifling de- 
gree, the argument that the human race is deteriorat- 
ing because of the quantity of impure food consumed. 
How could we be slumping physically, when this sort 
of thing has been going on all the while since good 
old Pliny’s days? 

It appears that the only difference between food 
manufacturers of ancient and modern times is that 
the present day fellows are a little smoother in their 
work, and also that food reform agitators weren’t 
anything like so numerous. 











All leading handlers of Canned Goods and Dried 
Fruit use the 1907 edition Armsby’s Cipher Code. Do 
you? Price $5.00. The J. K. Armsby Co., San Fran- 
cisco, Cal. 
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The reports on corn and tomatoes from the principal can- 
ning states are the strongest received in years at this stage 
of the packing season. They tell the tale, and mean 2 
heavy reduction in the pack of tomatoes, east and west, 
and promise a pack of corn for the whole country of only 
a fraction of the output of such years as 1904 and 1905, and 
possibly not to exceed 50 per cent of the pack of 1907, which 
was itself less than the average annual production of the 
jast four years.. Estimates of the 1908 corn pack go as low 
as 2,500,000 cases; none places the pack at to exceed 4,500,000 
cases, while a packer who has toured a large part of the 
sweet corn canning territory states that he does not figure 
that the pack‘ean go over 3,500,000 cases. In this issue of 
THe CANNER our direct reports from packers are of a most 
discouraging character, so far as the size of the. output is 
concerned. We recall no September in the past when advices 
from the canning centers were as uniformly discouraging. 
Some of the corn plants are about ready to close down on a 
pack far below their expectations, even as based-on the 
smaller aereage put out—some of the tomato canneries have 
shut down already and more will soon follow. 

Canvass Shows Strength of Corn. 

A prominent Iowa packer, who has been engaged for some 
days past in compiling statisties on the corn pack now in 
progress, writing of the results of his canvass, says that 
‘¢Letters coming in from cach state from Maine to Nebraska 
indicate that there will not be over 50 per cent of the ex- 
pected pack anywhere and that the acreage they have 
planted is materially less than that of last year. Very few 
factories report any surplus after filling their future sales. 
Many are on the market trying to cover. It is hardly pos- 
sible that the 1908 pack of corn will exceed the 4,000,000 
mark. As you are no doubt aware, jobbers have bought for 
their future requirements more sparingly than for many 
years past, thinking, as in former years, that as soon as the 
pack was made they could get or the market and buy at a 
less figure. If the situation is handled rightly we should 
see standard corn selling at $1.00 factory by the first of the 
year, and hard to buy at that price.’’ 

Tomatoes in Indiana. 

Reports from all directions in Indiana state that tomatoes 
are coming in very slowly end that the blooms as well as the 
fruit on the vines are literally being burned up by the con- 
tinued drouth. Canners all over Indiana say that while they 
are operating their plants it is in a small way, considering 
the time of year, and some of them have packed not more 
than two and a half days out of each week so far. The 
long dry weather has simply ruined all canners’ crops in the 
State of Indiana. 

From the best information received by THE CANNER there 
will be no pumpkin to amount to anything in that state 
this season, and there are few, if any, quotetions on 1908 
pack. 

Tomatoes in the Tri-States. 

The tomato pack in the states comprising the territory of 
the Tri-State Packers’ Association, Maryland, Delaware and 
New Jersey, wiiich for a number of years past have been 
credited with packing about two-thirds of the total produc- 
tion of canned tomatoes in the United States, will fail to 


equal the 1907 output by a very large percentage, which 
means a heavy decrease in the season’s pack of tomatogs 
This would be so even if western prospects were satisfactory 
whereas it is well known that to date they are far from jt, 
Seeretary C. M. Dashiell, of the Tri-State Packers’ Aggy 
ciation, the fairness of whose estimates has long been reegg. 
nized, under date of September 12 issued a statement bageq 
on individual reports by packers covering every section of 
the three states, and showing almost identical conditions 
everywhere, viz.: the most generally disappointing crop for 
a number of years. The packers’ reports to Secretary 
Dashiell were answers to queries as to how the 1908 tomato 
crop will compare with that of 1907, and what percentage 
the 1908 pack would be of 1907. ‘‘They show,’’ he states 
‘*the erop to be 52 per cent of that of 1907, and average 
under 534% per cent of 1907 pack. The slight excess of 
the pack over the crop prospect arises from a larger acreage 
or the purchase of tomatoes from other sections on the part 
of a few of the packers reporting. In connection with the 
foregoing,’’ continues Secretary Dashiell, ‘‘I will state that 
I had a conversation early this week with the head of one 
of the largest houses in the country handling tomatoes for 
catsup making, whose factories are located in various parts 
of the East and West, and he told me that up to that time 
they had secured only about one-fifth of the tomatoes neegs. 
sary for their requirements and that they were getting more 
from the East than from the West. The foregoing would 
seem to place tomatoes in a very strong position statistically 
and to warrant no sacrifice of them by any packer, large or 
small; for, if we make a liberal allowance for any improve- 
ment in the crop during this or the coming week (which will 
virtually end it), yet the pack will be so far below the 
country’s ordinary requirements as, in our opinion, to make 
tomatoes very good property.’’ 

Tomatoes—Inquiry is larger from the jobbers, also from 
packers who are short. Business in tomatoes has been done 
on the basis of 82144@85e per doz. f. o. b. Western factory 
this week. With many packers 85¢ is their rock bottom 
price, though sales of Western standard 3s at 82%4e factory 
were made. Eastern tomatoes were sold this week to Chi- 
cago buyers at 80c f. 0. b. factory. Western packers’ ideas 
rightly are extremely strong. Practically every packer is 
a believer in a higher market, and the general disposition 
on the part of canners is to await the rise, which all feel 
certain is coming. There are predictions of a market on 
standard No. 3 tomatoes at 90c per doz., and even better. 
Reports on both New York and Baltimore markets are that 
there is an active interest in tomatoes, everything indicat- 
ing a big shortage in the heavy canning districts of Mary- 
land, Delaware and New Jersey. New York City reports 
say that Maryland packers are making no offerings at less 
than 80¢ f. o. b. factory for No. 3 standards. We specially 
wish to call attention to the remarks on tomatoes in the 
letter of THE CANNER’S Baltimore correspondent in this issue. 


Corn—The week, with its confirmation of earlier reports 
régarding the certain small pack of corn this year, has 
witnessed the market gain in strength and seen the im 
quiry for corn increase considerably. Some of the jgbbers 
have awakened to the gravity of the situation and are in 
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quiring for corn, although a considerable part of the inquiry 
during the last several days has come from packers short 
on their future sales. The significance of inquiry and buy- 
ing by packers will not be lost upon our readers. It means 
1 shortage, and all the heavier because of the fact that 
fuiure sales out of the 1908 pack were exceptionally small. 
The pack this year will be as nothing in comparison with 
some of the packs made in the last four or five years, and 
higher prices are looming ahead, with the practical certainty 
that they will be realized. The packers are positive of it; 
the jobber, too, or at least a good many of his tribe, realizes 
it; but for the most part buyers are acting under orders 
and so continue to hold off on corn, and some of them are 
still ‘‘from Missouri,’’ wanting to be shown, needing a 
killing general frost or something else that they can see 
before they will be convinced. The frost that fell recently 
at some places in the West apparently wasn’t enough for 
these doubting Thomases. Canners in the Wert hold all the 
way from 65c to 70¢ factory for standard grade, the majority 
asking the latter figure. The packer who has any corn to 
sell is a strong bull on the situation and doesn’t care whether 
he sells now or not. 

Peas—There continues to be a very good amount of in- 
terest shown by buyers in fancy and extra sifted grades, and 
also for cheap peas, but conditions and the situation remain 
just about as last described; it is one of strength. 

Sweet Potatoes—There is a demand for this item, which 
is being quoted at 80c¢ to 85c f. o. b. factory by Maryland 
and Baltimore packers for new pack. The majority of 
packers in Baltimore quote 85c f. o. b. for No. 3 standard. 

Beans—Conditions in the West present no material changes 
since a week ago and there has been only a small business 
this past week. At Baltimore the market has been showing 
a firmer tendency; both limas and string beans are reported 
stronger there. Full deliveries on contracts will be made 
by large canners of beans in New York, according to ad- 
vices. 

Pumpkin—Prices on Western No. 3 pumpkin of the com- 
ing pack range from 60¢ factory to 62M%e delivered, Chicago. 
No. 10 standard pumpkin for later delivery is from $1.75 
per doz. factory up. 

Sardines—The prices on domestic sardines are unchanged. 
A controlling factor in the Maine sardine canning industry 
at a meeting a few days since decided there would be no 
reduction in quotations, though the proposition was favored 
by some of the members. Reports indicate that the catch 
ot fish has increased and that the canners are making prog- 
ress in the effort to catch up on their orders. At the same 
time the shortage in output of domestic sardines is figured 
at about 400,000 cases less than what it was at this time 
in 1907. : 

Lobster—Canned lobster is steady, and the market quiet. 
Prices are high, considered by some enough so to limit the 
movement of this article of canned food. 

Salmon—Spot business is quiet and former prices rule. 
Red Alaska No. 1 talls are quoted at $1.35; flats, $1.50 to 
$1.55; half flats, 9744c to $1; sockeyes, No. 1 talls, $1.821%4 
to $1.85; flats, $1.90 to $1.95; half flats, $1.171%4; pink 
Alaskas, No. 1 talls, 85e to 871-5e. Sales of red Alaska, as 
well as other grades, have been very heavy since opening 
prices were made. Private advices to THE CANNER from the 
Pacific Coast note especially heavy sales of sockeyes during 
the several weeks which have elapsed since general opening 
quotations were announced, the entire holdings in this grade 
of salmon having passed from first hands and being no 
longer a faetor. Columbia river chinooks are also sold out 
of first hands and reports state that some of the large factors 
in the Alaska salmon trade are sold up on reds. The trade 
in pink Alaska salmon is quiet. A large portion of this 
grade is marketed in the Southern States, and it is thought 
that, with the improvement in industrial conditions there, 
the market will revive. 

Fruits—There appears to be a little more interest in the 
general line of California canned fruits, otherwise there is 
nothing new as regards Coast packing. 

The expectations of Baltimore packers as regards the 
peach crop have not come anywhere near realization. The 
close of the season on peaches is near, while the output to 
date has fallen far below the anticipated pack. It is 
stated that the pack will not be very much larger than last 
year’s, and that fully 75 per cent of it has already been 
sold. Packers are holding whites at $1 to $1.05 and second 
yellows at $1.05 to $1.10 f. o. b. Baltimore. It is also stated 
that so large a part of the Baltimore pack will be absorbed 
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early that there will be a limited supply left for late 
demand, during the winter months. F. o. b. Baltimore Res 
on other grades are: No. 3 standard yellows, $1.35: white 
$1.30; No. 10 standard yellows, $5; No. 2 second yellows 
75¢e; No. 2 standard white, 95c; yellow, $1; No, 3 peeled 
pies, 9744c; No. 10, $4; No. 10 unpeeled, $2.40; No, 3 aa. 
peeled, 80c. Some miscellaneous fruit quotations ruling in 
that market are: No. 3 standard pears, 8244c; seconds, 80¢: 
No. 2 standard pears, water, 60c; seconds, 55¢; No, 2 ‘exten 
standard pears, heavy syrup, 70c; No. 2 standard tinplate 
? 
The California Fruit Canners’ Association’s quotations on 
1908 pack are as follows: 














No. 8 No. 244 No. 234 NO 248 wo. 016 No. 214 No. 2 








VARIETY. Extras Special Extras Stade Stnds Second Water aro 
Apples ........ $2.00 $1.85 $1.70 $1.40 $1.30 $1.20 $1.10 $140 
Apricots ...... 2.35 2.10 160 125 1.15 1.00 90 35 

** peeled .. 265 260 2:00E656.... 3.0. 0... | 

sliced ... 2.85 2.50 2.00 1.65 ... Re 
Assorted ...... cite: : Gitn, WOE ete bacs cece caly Fe 
Blackberries .. 2.40 2.15 1.75 1.50 130 120 115 119 
Cherries (B. A.) 2.85 2.60 2.25 2.00 1.75 150 .... |. 

Oe UD hens Popes nsan SE OD 180...” ae 

as (Black) 2.50 2.25 2.00 1.90 1.75 150 .... .... 
Grapes (W. M.) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 95 
Peaches (¥. F.) 2.40 2.20 1.70 1.45 1.30 1.20 1.10), SU. 

- (L. ©.) 2.60 2.35 1.85 1.60 1.50 130 1.20}!% UN 

‘¢ (L.C.8led) 2.60 2.35 185 160 150 .... .... .... 

‘* _(W. HL) 2.60 2.35 1.85 1.60 1.50 1.30 120/1% WP 

‘* (W.HLSled) 2.60 2.35 1.85 160 150 .... 2... 4... 
Pears (Bartlett) 2.65 2.40 1.85 1.60 1.45 1.30 1.15), # UW? 
Plums (G.Gage) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 
Plums (Egg).. 2.15 1.75 1.50 1.25 1.15 1.05 1.00 90 
Plums (G.Drip) 2.15 1.75 1.50 1.25 1.15 1.05 1.00° 90 
Plums (Damsn) 2.15 1.75 1.50 1.25 1.15 1.05 1.00 90 
TRRGORTEGD. nce cts cece sees BOO SSB SSS ...; mya 
RUE nk. Sdn ace | Ssac a ED RODD cons bens 

No. 8 No. 8 No. 8 No. 8 No. 8 No. 8 

VARIETY. _— bagel ry Stnd Water Pie 

Gato Guin 
Me % ceistiicn ec $6.00 $5.00 $4.00 $3.50 $2.75 $2.40 
sg peeled ..... fo So J: See mare 
iy ee beds Sak reeks vend choos ond 
DEORIRE ° 6:60 56 5 6sacd's ales eae cabin / phe: 2 sown ead 
Blackberries ......... 6.50 5.50 4.50 4.00 3.60 3.25 
Cherries (R. A.)...... 8.00 7.00 6.00 5.50 4.00 3.50 

a (White) shea tie TREE ales | eboe 3.50 

ae (Black) .... 8.00 .... 6.00 .... 4,00 3.50 
Grapes (W. Mus.) .... 5.50 4.50 3.75 3.50 3.00 2.50 
Peaches (Y. F.) ...... 7.00 5.25 450 4.00 3.25} /i in 

ee (L. ©.) .... 7.50 6.00 5.00 4.50 3.50) 3% in 

os (L. ©. SL.).. 7.50 6.00 5.00 4.50 .... 3.25 

ee (W. H.) .... 7.50 6.00 5.00 4.50 3.50 3.00 

™ ge AF al. Ee a ey: 
Pears (Bartlett)...... 7.50 6.00 5.00 4.25 3.25 
Plums (G. Gage) 5.50 4.50 3.75 3.50 3.00 2.50 

°F... GHEE se rcsesce 5.50 4.50 3.75 3.50 3.00 2.50 

‘* (Gold Drop) 5.50 4.50 3.75 3.50 3.00 2.50 

‘*  (Damson) 5.50 4.50 3.75 3.50 3.00 2.50 

No. 1 tall cans, sliced 1. c. peaches, extras, $1.10;  extta 


standards, $1.00. If shipped 6 cans to the case, gallons are to 
be figured 10c per dozen higher than prices quoted. All No. 
3, Ne. 2 and No. 2% cans, 2 dozen in a case; No. 1 cans, 4 
dozen in a case; gallon cans, 1 dozen in a case. Gallon ple 
solid pack, 25c per dozen above regular gallon ple; bakers’ 
special kettle pack, 50c per dozen above regular gallon Ms 
Prices are f. 0. b. factory, subject to change without notice; 
terms, cash, less 144 Ps cent; subject to terms and conditions 
ef California Fruit Canners’ Association’s regular sales contract. 
Minimum carload weights subject to change without notice; 
Eastern, Southeastern and Southwestern points taking regular 
basis rate, 40,000 Ibs.; all other points, 30,000 Ibs. 


sliced, eyeless and coreless, water, 90c; syrup, $1; No. 2 
extra preserved grated pineapple, $1.75 to $1.80; No. 2 
standard graded, syrup, $1.05; No. 10 pie graded, light 
syrup, $2; water, $1.90; No. 1 lunch pineapple, flat or round 
eans, sliced, 85¢; No. 10 gooseberries, $4.50; strawberries, 











Armsby 1907 Cipher Code, now used exclusively by 
all leading handlers of Dried Fruits and Canned Goods. 
Price $5.00. The J. K. Armsby Co., San Francisco, 
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VIRGINIA CAN COMPANY 


Buchanan, Virginia 





q@ The largest and most successful 
packers of the country have found 
the Standard Tin Cans and Solder 
Hemmed Caps the most satisfactory 
for packing all kinds of fruits and 
vegetables. 


q@ Cans made by the Virginia Can 
Company are made of the best grade 
of Tin Plate, outside soldered, of 
course, are clean and bright, inside 
and out, and are fully guaranteed 
against leaks. For the preservation 
of food no more satisfactory contain- 
ers can be used. 


q They donot cost as much as some 
other styles for which special claims 
are made, and at the same time, in 
connection with Solder _ Hemmed 
Caps, are more economically packed 
and with less loss from leaks and 
imperfect capping. 


@ We furnish with our cans Solder 
Hemmed Caps, or plain caps and all 
styles of solder. 





’ 
RRS A A: LTC ee a aE TES 


VIRGINIA CAN COMPANY, Buchanan, Va. 


O. C. HUFFMAN, President 
























$4.50; blackberries, $3.50; red raspberries, $5.50; black rasp- 
berries, $5.50; No. 2 standard gooseberries, 75¢; red rasp- 
berries, 90c; black raspberries, 90c; No. 2 standard black- 
berries, 55¢ to 60c; No. 2 preserved strawberries, in heavy 
syrup, $1.90; No. 2 standard red cherries, water, 70c; No. 2 
standard white, 85c; syrup, $1.15. 

Apples—The feeling on spot apples is somewhat improved 
and offerings out of the 1908 pack are reported moderate. 
$1.85 f. o. b. factory is the lowest offering heard on Michi- 
gan 1908 packing 10s; Michigan standard spot 10s, $1.75 
f. o. b. factory. New York reports a stronger market, and 
some No. 10 apples are held higher there than recently. 
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showed the situation to be extremely strong, us the state. 
ments submitted by the packers disclosed a material sho 
in the 1908 yield and pack. As THE CANNER said last week, 
the salting season is now about over, excepting ata fey 
stations in Indiana and Illinois, where they are still taki 
in cucumbers, in very small quantities, however. The de 
mand for salt stock has been brisk during the week re. 
viewed, but_jobbers are withholding their purchases, expect- 
ing to buy at lower figures. They will be disappointed in 
this, because the quantity harvested is not enough to supply 
the ordinary demand. 30-gallon medium at $5.50 to $6: 45. 
gallon casks, 1200s, at $7.50, is the market. t 
Kraut—There nas not been any rain in the cabbage helt 
this past week, which means that the fall crop of cabbage 
will be very light. Kraut is advancing, and the market now 
is $6 for 40-gallon casks, f. o. b. Chicago. 
























































Raisins—The past week has been one without development 
on any line except raisins, the interest in this item being 
due to the Armsby deal, which, of course, has been very 
generally discussed in all jobbing markets East and West, 
although it has not had any visible effect on local prices. 
Asking prices for spot 2-crown raisins are 5¢ to 5i%e; 
3-crown, 51%4c to 5%e; 4-crown, 6¢e to 6%4c; sultanas, 7%e 
to 8¢; choice 1-lb. seeded, 7e to 74c; fancy 1-lb. seeded, 
73g¢ to 7144c. Business in raisins has been limited; offerings 
attract a very moderate amount of buying interest. 

Prunes—Prunes remain rather quiet, last quoted prices 
still ruling as follows: 90-100s, 41%4¢; 80-90s, 5¢; 70-80s, 
5'4e; 50-60s, 644c; 40-50s, 6%4¢; 30-408, 7144¢ per lb. Accord- 
ing to late reports from California there will be fewer large 
sizes than was recently thought. Early cured prunes have 
averaged, by test, smaller in size than last year, turning out 
90-100s as compared with 50-60s last year. There will be 
few prunes of sizes 30s to 60s. 

Peaches—No changes on this item, the feeling, however, 
tending easier, excepting for the best fruit. 

Apricots—Prices on apricots have held steady, although 
the demand is small. Quotations here are unchanged at 
7¢ to 7%e for standard grade, 7%,¢ to 8¢ for choice, 8%4¢ to 
8l4c for extra choice. 

Raspberries—The market on this article has advanced and 
some dealers in New York State are now asking as high as 
2046e per Ib. for the fruit. Stocks of dried raspberries are 
closely cleaned up. There was a large short interest and 
the market there was hammered to a low point. Stocks in 
growers’ hands have been cleaned up and prices now are 
tending higher. 

Apples—Evaporated apples locally have been quiet during 
the past week, and quotations are 6%4¢ per lb. for prime 
evaporated, 74c for choice, 845¢ for fancy for Oetober and 
November shipment. Apple waste is quoted for delivery 
here at 1%e per Ib., chops at 2¢ per lb. for October and 
November shipment. 








Pickles and Kraut 

















The meeting of the National Pickle Packers’ Association 
at the Palmer House yesterday, which was ca!led some days 
since by Secretary Frank A. Brown, was well attended and 
the reports on the eucumber crop, which is now all in, 


Canners’ Supplies 


——_ 


Cans—The can business is very quiet, as, owing to the 
disappointing crops of tomatees and corn, packers are not 
buying No. 3s or No. 2s, and former quotations continue to 
rule, given below as follows: 

The American Can Company quotes for delivery as wanted 
by buyers during the season of 1908 the following prices, with 
usual differentials for special openings: 

No. 1s., 1% im. Gpeming .s..cccccccsdeccccce ore 
Mo. 2p, 19G 1h, CPORINE 0. cc ccc ccc cccccccepcccocssccee ae 
NO. 2348, 21-16 in. opening ..... 22... ceeeececceccceee 17.80 
No. 3s, 2 1-16 in. opening .........cecsececcsccccscees 18M0 
No. 10s, 2% im. opening ........ccecercccccccceccee 45,00 

The American Can Company quotes solder hemmed caps 
for delivery as wanted by buyers at the following prices: 
19G IM. cc cccccccecccccscccccscsecs -+++--$ .75 per thousand 
BIMIG my 5 oc cccevecsccccescoscccccceseselelO per thems 
GUE Mth. ices ccdcvccccccceccccecccccéces Lae per thease 
S716 I. 2 hoc ec caccccevccccccsccciocccce LAO per thoumas 

The Continental Can Company’s quotations on cans for 
season’s delivery are as follows: 

No. 18, 15% im. Opening .....-. cece ccc ececcceeceees -G10,20 
No. 28, 19% in. opeming ....2.ccccccccccccccccccccccs 1AM 
No. 2448, 2 1-16 in. opening ..........+eseeeeeeceecees 17,80 
No. 3s, 2 1-16 in. opening ...........eeeeeeeees coccces Jae 
No. 10s, 2%4 in. OPOMINZ...- ee eeecesccccceccccee sens 450 

The Continental Can Company’s quotations on solder 

hemmed caps are: 














Per M 
BOE AMOR os. dec cecpedoeyabeee wesc pyop hod yes oeeceeescaeee 
BPO TR 6 boo cosines dc dic tects dooccebect de bn ccdeceeshaee 
DO i vin vics de Midtpnedbns+6ndecters++cteusanee 


The Wheeling Can Company quotes for delivery as wanted 
by buyers during 1908 the following prices f.o.b. Wheel- 
ing, with the usual differenvials for special openings: 

No. 1s, 13% im. opeming .......---secececeeccceceee es Gl0.20 
No. 28, 1% in, opening ..........eeceseersceccscccees 14.00 
No. 2448, 21-16 im. opening .........-eeeeeeeecereeee 1180 
No. 3s, 2 1-16 in. opening ............ ch bop 0 000saenen ae 
No. 10s, 2% im. opening .......-eeeecseeseccccccsecs 45.00 

The Sanitary Can Company quotes sanitary cans at the 

following prices for delivery during the season of 1908: 























TANKS 





Generators, Stills 





Tanks than the square sawed croze generally used. 











Pickle, Salting and Processing Tanks, Vinegar Tanks, 


Our Tanks are of highest grade workmanship. The joints are smoothly 
plained (not sawed) and our beveled, crozed staves make much tighter 


WENDNAGEL & CO. 229° 
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0 Serer POPITTeLTity Teeth re 
ETE... ..scdctecesseu ates RAE eo A reeves 18 
4% in. eececteoe eree eerveeeseece woreccesece 
tye er Scksdobuisonee Perrer eer ye 
No: 3, 54% i. .-----+++- ese ceccccccccecccccccs ceceee 24.00 
No. 10 .--- eee ee sere ee ee Heese esesesese eeeeeeeeees a 
Virginia Can Co. The Virginia Can Co. Boe f. o. 
Buchanan, Va., for delivery ee season of 1908, as follows: 
wo. % 2 1-16 in. opening... ibvadie naan re «+.» -$14.40 
ve §, 2 1416 in. opening... salernarne SAeREM NCO SoM - 18.40 


Usual differences for other size openings. 
The Union Can Company’s quotations for deliveries at 
buyer’s convenience during the season of 1908 are: 


No, 28, 1% in. OpeMiNng ...+--++eeeeee S impiared'e alah edie -$14.00 
No, 38, 21-16 in. opeming ........+++++++- 09:08 cleee «-- 18.40 
No. 10s, 21-16 in. opening ... eeleee 0c cr ecwccecccees - 45.00 


The Union Can Company’s quitations on solder-hemmed 
caps for the season of 1908 are: 


WedDCD 62. cece cece ceeeeeeeeecnceceecretecees $ .75 per M 
ee) ee bb aiendtive tepals - 1.10 per M 
QPpAMCN voce cree sccerceceerteeenteccececesees 1.40 per M 


The Southern Can Company quotes f.o.b. Baltimore pack- 
ers’ cans for delivery at buyer’s option during the season as 


follows: 


1s, WYg-M. Ope... ... cece ee sececccccerceccceccceves $10.20 
Be TYeAM, OO... 0. sce crcecccccccccdecsrcccccccece 14.00 
Dh, Bhy-iN. OPS... . cc cccsseccesscccsvecccesccess . 17.80 
IEE, CD... ccc ceccnccesecevonpecsseccsccoccs 18.40 


The Southern Can Company also quotes its new ‘‘South- 
ern’? inside coated cans at $2.50, $3.50 and $4.50 per thou- 


sand additional for the 1s, 2s and 3s, respectively, and solder. 


hemmed caps at prevailing quotations. 

Pig Tin—An exceedingly dull market, with ample supplies 
of spot tin have brought about a steady decline throughout 
the week, with little prospect of any important change. 


Spot. September. October. 
is. 46-6em lets... i os $28.50 eines — 
ee OE BOOB. oo cccccccee 28.60 
15 to 25-ton lots............ 28.50 


Tinplates—Business continues slack, though a" as com- 
pared with that in other steel products. Not more than about 
50 per cent of the productive capacity is in operation, though 
it is expected tnis condition wiil shortly .improve as the 
regular fall business begins to come in. 


Prices unchanged as follows, f. o. b. mill: 

BESSEMER STEEL COKES. 
Iw Sinan 6. BSc erie: '6 sublo Pauaola 6 ames dear $3.85 
i KG. 6:6, 50:5 0:0, 8 ana slimes deisitien were @ 3.70 
I 6 60's 5's Gd acesh'eha: Bssao/grdi w.cas cus Petes 3.65 
IN i 6d 50. Bdnigtsldin 5-5, 3.0.64.0:0.4/400 6 bo s'ece 3.60 





COVE OYSTER PACKERS UNITED IN A $1,000,000 
COMPANY. 


Oyster dealers and packers are discussing the new 
$1,000,000 combination of packers formed recently at 
New Orleans by some of the largest packers in the 
South. The new concern proposes to operate in Mis- 
sissippi and Louisiana, and it is thought that its opera- 
tion may affect the Baltimore market to some extent. 
President Charles H. Torsch, of the Torsch Packing 
Company, of Baltimore, which operates extensively 
in the South, canning oysters and shrimp at Bay St. 
Louis, Miss., near New Orleans, states that his com- 
pany, which is surrounded by the eleven factories 
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which are included in the new consolidation, will re- 
main independent. 

The new company is capitalized at $1,200,000 un- 
der the name of the Dunbar-Lopez & Dukate Com- 
pany. Mr. George H. Dunbar, of Mississippi, is to 
be the president. The charter contains the names of 
the following stockholders, each of whom subscribed 
to 100 shares: W. K. M. Dukate, George H. Dunbar, 
William Gorenflo, Lazaro Lopez, E. Samuels, J. V. 
Dunbar, G. W. Dunbar, F. Fucher Dunbar, Emerson 
A. Dunbar, Solomon Brown, Julius Lopez, Armand 
Lopez, S. H. Lowenburg, E. L. Dukate and P. P. 
Dukate. 

Messrs. George H. Dunbar, W. K. M. Dukate, La- 
zaro Lopez, J. V. Dunbar, William Gorenflo and Solo- 
mon Brown constitute the first board of directors. 
The officers, in addition to President Dunbar, are: 
W. K. M. Dukate, first vice president; William Gor- 
enflo, second vice president ; James V. Dunbar, treas- 
urer; E. L. Dukate, secretary, and Lazaro Lopez, gen- 
eral manager. The stock is divided into 12,000 shares 
of $100 each. 

The new company will have its headquarters in New 
Orleans, and its charter provides for the carrying on 
of the canning industry on an extensive scale. The 
packing of sea foods and fruits, the manufacture of 
syrups and the rectifying of liquors constitute some 
of the objects of the corporation. It is given the right 
to own and lease vessels and waterbottoms and to 
operate docks and shipyards. 

According to dispatches from New Orleans the new 
concern will effect the consolidation of more than fif- 
teen canning factories in Louisiana and Mississippi 
and about 200 boats will be engaged in the trade. 

There is considerable speculation among oyster deal- 
ers and packers as to whether the new concern will 
endeavor to extend its scope northward. That it may 
form an alliance with some of the packers at Balti- 
more is considered probable by some. 





ENCOURAGING OUTLOOK FOR TIN. 

The Chinese have been selling moderately, and so 
far the Americans have not come in to purchase, but 
it is anticipated that before long they will have to 
buy, and the outlook for the tin market, in com- 
mon with all metals, is more encouraging than during 
the past few months. Tinplates are quiet, but prices 
are firm. Makers having fair order books are not 
disposed to reduce their prices ——The Mining Journal, 
London. 





FEWER IDLE FREIGHT CARS. 

The bulletin of the American Railway Association 
of September 10 places the number of idle freight cars 
in the United States and Canada on that date at 222,- 
632, a decrease of 30,371 as compared with the total 
on August 19, when the figures were last made up. 


This is the greatest improvement shown in any report 


since that of July 24, when the reduction amounted to 
36,720. 

















SPECIAL MACHINERY SALE] 


REBUILT BOILERS, ENGINES, SHAFTING, HANGERS, BELTING, ETC. at WRECKING PRICES. 


Be 
sure and get our low estimate on Lumber for building and crating purposes. Ready Roofing and Supplies of all kinds, Ask for Bargain catalog No. 832 


CHICAGO HOUSE WRECKING CO., 35th and Iron Streets, CHICAGO 
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NEBRASKA. 
Florence, Neb., Sept. 12, 1908. 
The prospects show.up so far for a 
We expect to run about 100,- 


EpITor CANNER: 
fairly good crop of tomatoes. 
000 cans of tomatoes. 

FLORENCE CANNING & MANUFACTURING COMPANY. 





INDIANA. 
Charleston, Ind., Sept. 14, 1908. 
We are simply dried up and burned out 
We will not 
Rain 


Epitor CANNER: 
in this vicinity. Have had no rain since June. 
have more than 30 or 40 per cent of last year’s pack. 
now cannot help us, as vines are generally dead. 

OHIO VALLEY CANNING COMPANY. 





MISSOURI. 

Glasgow, Mo., Sept. 11, 1908. 
Epiror CANNER: As to the tomato situation, we had sev- 
eral good runs the latter part of last week and ordered an- 
other car of cans, expecting to run full time this week. But, 
alas, the drouth is getting in its work. We had a two hours’ 
run yesterday and four hours’ the day before. Growers are 
complaining about short pickings and burning up of vines and 
blistering fruit. A rain in a few days will help matters, but 

it must come soon. GLASGOW CANNING COMPANY. 





VIRGINIA. 
Troutville, Va., Sept. 12, 1908. 
Eprror CANNER: We have the poorest crop that we have 
had for ten years, not over 50 per cent of an average crop. 
Another week and tomato packing will be practically over. 
J. W. SHAVER. 
Troutville, Va., Sept. 11, 1908. 
EpitorR CANNER: My tomato crop is almost a failure, not 
over 50 per cent, if that. The average in Virginia, so far as 
I ean learn, will be about 50 per cent of a erop. 
C. E. LAYMAN. 





MAINE. 
Portland, Me., Sept. 12, 1908. 
Eprror CANNER: We have already packed as much corn as 
we did in 1907, and we have corn still in the field. We expect 
to make an average pack of excellent quality. 
Saco VALLEY CANNING COMPANY. 
Dexter, Me., Sept. 12, 1908. 
My pack of corn will be about the same 
F. W. HAyYEs. 


Epiror CANNER: 
as last year. 


NEW JERSEY. 
Cedarville, N. J., Sept. 12, 1908. 
Epiror CANNER: The crop is very short in this section. 
We are working only about three or four hours per day. 
J. E. DIAMENT COMPANY. 








—————) 
Williamstown, N. J., Sept. 12, 1908, 
EpitoR CANNER: Packing of tomatoes is slow with tg, <1 
all the fruit we have.had this month had come in at Once-We 
could have handled it in two and one-half days. Quality has 
been good. J. V. SHARP CANNING COMPaxy, 
Bridgeton, N: J., Sept. 12, 1908, 
Epiror CANNER: - The canning factories in this county hay 
had but very few tomatoes for the past two weeks. One of 
the largest packers in-this locality reports that. they cou 
have packed all the tomatoes in two days they have taken jy 
in two weeks if they could have had them all at one time, and 
this is about the situation with every packer in this locality. 
We believe the yield of tomatoes in this county will not }e 
over 50 per cent. of last season’s crop. 
WILLIAM: LANING & Son, 





OHIO. 
Continental, Ohio, Sept. 11, 1908, 
Epiror CANNER: Have been packing corn about ten days 
and during that time have had about two days of full time 
Season will be short with us this year. The pack is‘ redueed 
about 50 per cent, although acreage was reduced but 20 per 
cent. However, we are well pleased with the quality of com 
coming in. CONTINENTAL. CANNING COMPANY. 
Wauseon, Ohio, Sept. 12, 1908, 
Epitor CANNER: We are far enough along with corn to 
know that we will not have over 25 per cent of a normal 
pack, while our tomato acreage is away short of last year. 
WARVEL CANNING COMPANY. 
Circleville, Ohio, Sept. 12, 1908. 
Epiror CANNER: The only report we can make is that we 
are very short on all crops. Peas, corn and tomatoes are all 
in the same boat, not 50 per cent of an average crop. 
NEW CIRCLEVILLE CANNING COMPANY, 





MARYLAND. 
Tyaskin, Md., Sept. 12, 1908. 
Epiror CANNER: Our tomato crop is about over. The 
pack is at least one-third short of what it would have been 
with a fair crop. Many sections of our county are worse off 
than we are. TYASKIN PACKING COMPANY. 
Perryman, Md., Sept. 12, 1908. 
Epiror CANNER: ‘Tomatoes are ripening very slowly. At 
this time we should be working day and night. As it is, we 
are making about half time. EpwWarp V. STOCKHAM. 
Whiteford, Md., Sept. 12, 1908. 
EpitoR CANNER: I pack no tomatoes, but the houses near 
here are not running half time. Not half a pack will be put up. 
W. Scorr WHITEFORD. 





ILLINOIS. 
Freeport, Lil, Sept. 12, 1908. 


EpirorR CANNER: Our acreage was 50 per cent of our 














In hard times the druggist tells his 
clerk he can ‘‘ dispense’’ without 
him. That’s more than you can say 
of a good cost system at any time. 








ALBERT T. BAGON 


COST SYSTEMS FOR CANNERS 


29 Michigan Ave. CHICAGO 








©. E. McMEANS, 
Am. Soc. M. E. 


SAcHleans & Tripp 


ENGINEERS 


MECHANICAL oe ELECTRICAL 
MACHINE DESIGNERS 


CHAS. A. TRIPP, 
Am. inst. €. f. 








Design and Superintendence of Construction of 
CANNING PLANTS 


Special Conveyors and Handling Systems. 


INDIANAPOLIS 
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607 State Life Bidg. 
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“ ar. Loss from rains and high water was about 
- vn Raga are just getting well under way canning. We 
poy have good weather for four weeks yet to mature our 
mus eorn, which is beginning to be badly damaged by the 
pom : Keene CANNING COMPANY. 

Eureka, Ill., Sept. 12, 1908. 
We do not expect our pack this year to 


‘iron CANNER: 
Bprro DICKINSON & Co. 


exceed 80 per cent of a normal yield. 
Elgin, Ill, Sept. 12, 1908. 
Eprror CANNER: We have been running on corn since the 
3d, ranning our factory at one-half capacity, which is all we 
shall run it this season. We shall have just about 50 per 
cent of our normal pack. Killing frosts on the 3d ruined a 
few pieces on low ground. Drouth is affecting late corn so 
that it wont fill well. ELein Packing COMPANY. 
Onarga, Ill., Sept. 14, 1908. 
Epiron CANNER: The corn pack in this section will cer- 
tainly be very much short of expectations earlier in the sea- 
son, From information we haye from eanners in other loeali- 
ties, we are inclined to believe that the seriousness of the 
outlook is not at all appreciated by the trade generally. Corn 
capners everywhere are in the midst of their packs, but we 
have not found that they are to any extent offering spot goods 
at any price, which fact certainly has a great deal of sig- 
nificance. The absence of offerings is not because canners 
are holding off for higher prices, but because as a rule they 
have nothing to offer. On the other hand, quite a number 
who have sold short on futures are endeavoring to buy a 
sufficient amount to make themselves good, without disturbing 
the market. This is certainly going to be the shortest year 
on canned corn that has been experienced for fifteen years; 
we make no exception in this statement. 
TroquoIs CANNING COMPANY. 





IOWA. 
Vinton, Iowa, Sept. 12, 1908. 
Epiror CANNER: We are about three-quarters through our 
packing season and will not have over 50 per cent of an aver- 
age pack. The dry weather cut our pack about 30 per cent. 
VINTON CANNING COMPANY. 
Vinton, Iowa, Sept. 12, 1908. 
Epiton CANNER: We are progressing slowly at all of our 
plants. Corn is coming slowly. A rain of about two weeks 
ago has materially benefited late planting. Our pack will not 
exeeed 75 per cent of that of a year ago. If frost holds off 
«mother ten days it will enable our late corn to mature and 
make a fair yield. Quality has been most excellent. Will 
require at least ten days’ time more to complete our pack. 
Iowa CANNING COMPANY. 
Atlantic, Iowa, Sept. 11, 1908. 
Eprrok CANNER: Replying to your inquiry of the 3d, beg 
to advise that we will be practically through canning corn by 
the middle of next week. We will not get to exceed 50 per 
cent of what we expected when we commenced to pack. The 
weather is extremely hot and dry and our late planting will 
yield very little, if anything. Hope to be able to fill our 
orders in full, as we sold very lightly of futures, but will not 
lave a ease of surplus to offer. In our estimation, standard 
om will sell for 75 cents within the next thirty days, pro- 
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vided any can be obtained, which we doubt very much. As 
far as we can learn everything that will be packed is sold as 
futures. ATLANTIC CANNING COMPANY. 
Gilman, Iowa, Sept. 12, 1908. 
Epitok CANNER: We are not running any this year. Old 
stock is all sold, but 20,000 cases not shipped yet. 
GILMAN CANNING COMPANY. 
Marengo, Iowa, Sept. 12, 1908. 
EpitoR CANNER: We are about half through with our pack. 
It will average 50 per cent of a crop. Quality of corn is 
good. Our late corn is doing all O. K. except that the yield 
is about two tons to the acre. 
MARENGO CANNING COMPANY. 





NEW YORK. 
Albion, N. Y., Sept. 14, 1908. 
Epiror CANNER: Our tomatoes are coming in at a fair 
rate and are in good condition. Our pack will be about 
normal. The weather is very dry here. 
ORLEANS CoUNTY CANNING COMPANY. 
Rush, N. Y., Sept. 14, 1908. 
Eprtor CANNER: We do not pack tomatoes and our corn 
pack will be considerable less than last year. Our acreage 
is somewhat less and the dry weather has cut our pack down 
to about one-half of what it was last year. 
GENESSEE VALLEY PRESERVING COMPANY. 
Waterloo, N. Y., Sept. 12, 1908. 
Epitor CANNER: We are about half through with our corn 
pack and find the quality very good so far. However, the 
weather is warm and dry and we are afraid our late pieces 
will all dry up. As compared with last season we will have 


‘ about half the quantity. 


We pack so few tomatoes that they are hardly worth men- 
tioning. What we have will be hand-packed and the quality 
very fine. WATERLOO PRESERVING COMPANY. 

Springville, N. Y., Sept. 12, 1908. 

Epitok CANNER: The corn crop in our section is looking 
good and, with continued warm weather, we should get enough 
packed to fill our orders. Last year the corn crop was very 
light and we did not pack a single case until September 19, 
whereas we are now about half through. : 

THE SPRINGVILLE CANNING COMPANY. 
Camden, N. Y., Sept. 14, 1908. 

Epiror CANNER: Will finish packing corn this week. Had 
a small acreage, but corn on same was very good. 

CAMDEN PACKING COMPANY. 


DELAWARE. 
° Milton, Del., Sept. 12, 1908. 
EpitoR CANNER: Our tomato season is about over. Will 
close next week with not over a 50 per cent pack. The pack 
throughout this section will not be over 50 per cent of last 
year’s; some will not get over 3314 per cent. The patches are 
about done for; nothing to get worth mueh now. 
RoyaL PAcKING CoMPANy. 





Bridgeville, Del., Sept. 11, 1908. 
Epitor CANNER: 














CHANGE OF ADDRESS 


Having disposed of our ware- 
houses at Port Hope, we have 
closed our offices there, and are 
now located at No. 413 Board of 
Trade Building, Toronto, Ont., at 
which address we shall be pleased 
to hear from you frequently. 


HOGG & LYTLE, Limited 
Branch at Port Huron, Mich. SEED GROWERS 








Here is September 11 and I have packed 
That Will Cut Your Tel. 
A COD egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 


Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 


Prive, $5.00, Postpaid 


Order Through: The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 
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only one-fifth of the number of cases of tomatoes I did in 
1907. Some growers have finished delivering for 1908. The 
late planted fields have some tomatoes on, but these are not 
growing and ripening as they should. It now looks as if 
30 to 35 per cent of 1907 pack will about equal that of 1908. 
H. P. CANNON. 


Seaford, Del., Sept. 11, 1908. 
EprrorR CANNER: From reports received from all sections 
of the eastern shore of Delaware and Maryland, the pack 
will not be over 50 to 60 per cent of 1907. As our crop is so 
near off and the tomatoes so inferior in quality, we will close 
for the season tomorrow. GREENBAUM Bros. 
Frederica, Del., Sept. 12, 1908. 
Eprror CANNER: I have run about one-third of my time 
this week. Don’t expect to get over 40 per cent of 1907 
erop. Some of my growers have finished picking for the 
season. J. S. REyNotps & Co. 


Smyrna, Del., Sept. 12, 1908. 
Epiror CANNER: The tomato crop in this section, in our 
judgment, will not total 50 per cent of last year’s crop per 
acre, and the acreage is not as large as last year because 
there was very little acreage put out, except under contract. 
The tomatoes are not ripening, except very slowly, and one 
more picking will about finish a great many patches. The 

packing after next week will be very slack indeed. 
J. H. HorrecKerR CANNING COMPANY. 
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| Indianapolis 














Indianapolis, Ind., Sept. 12, 1908. 

Eprtor CANNER: At last buyers have awakened to a reali- 
zation of the fact that when we told them there would un- 
doubtedly be a short pack this season, with higher prices than 
80e for tomatoes and 60c¢ for corn, we were not merely ‘‘talk- 
ing,’’ and the past week has exhibited more interest, with 
actual buying of canned goods at higher prices than have 
ruled thus far this season. 

Until their future contracts are shipped out, they are not 
going to place any tomatoes on the market, and it is hard to 
get any one to sell at 85c, factory, while all the 824%4e toma- 
toes that’ were lying around loose have been gathered in. A 
number of packers are busy buying to fill their contracts. 

As to eorn, the situation is, if possible, stronger than ever. 
It is absolutely impossible to buy a case of Indiana packed 
1908 corn at 65c today, although it could be readily sold at 
that figure, but those who have any corn are holding for 70e, 
factory. 

In addition to drouth, blight has so seriously affected cab- 
bage that all prices on bulk stock have been withdrawn and 
the canned article is advancing rapidly. . 

The situation is becoming more critical each day and if 
we do not have some rain pretty soon, there is no telling what 
the outeome will be. WILLIAM DUGDALE. 








-@ Portland 


fe 








Portland, Me., Sept. 14, 1908. 

Epitor CANNER: During the past week the ‘‘ good old 
summer time’’ has returned with renewed youth. It took a 
few days’ vacation, giving our summer visitors a few blasts 
from. a north wind, but now, with the thermometer at from 
80 to 86 daily, one would think August had returned. The 
heat during the past week has been excessive, and this with a 
drouth for several weeks. Such conditions do not favor frosts, 
the terror of Maine packers, but go to show to the curious 
what a peculiar state this is. What Maine needs is a good 
rain, but an inspection of the weather map shows no promise. 


We need it for the best results, both spot and future, 

The corn packing season is in good shape. At least 5 
per cent of the crop is inside the tins in fine condition nq 
of the best quality. Possibly there may be 60 to 70 per cent 
packed, but this is doubtful. Several factories have finished, 
and a few shipments have been made. In the upper tier of 
factories in the north the packing has not been so rapid, ang 
that is where the corn remains to be canned. If frosts hold 
off for a week, and there is every reason to think we ghajj 
eseape this setback, Maine will have a good pack of superior 
quality. Buyers will find this season that the corn is so fyjj 
of natural starch that they might think it had been “fixed,” 
but such is not the case. The continued sunshine produced 
this condition, and has given to the corn the best of flavor, 
I will venture the prophecy that there will be no rejection this 
season. 

I. expect that by the 19th inst. all the packing, even of 
standards, will be over, and shipments well under way, §} 
quick is the modern way of packing that the moment corn jg 
in its milk, ready for canning, it goes into the tin. This js 
the reason that so little standard is produced in late years, 

Prices will be well maintained, for the surplus will be small, 
If buyers once see the quality of their deliveries and acknovwi- 
edge the fact that the conditions point to higher prices later 
on it will clean up the pack in short order. Of what use is jt 
for consumers to buy cheaper corn from other sections, when 
our goods are, not only cheap, but of the best quality possible? 
I quote Maine fancy from 85c to 90c and standard from 7c 
to 75e. 

The pack of gallon apples this fall will be light. Last sea- 
son it was excessive and got ‘‘top heavy.’’ A few thousand 
eases of 1908 pack of the very best quality—goods that should 
keep—can be had at $1.75 per dozen. The crop in Maine is 
estimated to be from 15 to 25 per cent in various sections 
(I am not saying a word about other states), hence, if apples 
are packed, I cannot see prices below $2.25. As a matter 
of fact no packer has made a price on futures. ‘‘Let us off 
with the old love’’ before we are ‘‘on with the new.’’ 

The blueberry pack was a full one, notwithstanding the 
threatened shortage. The surplus, I should say, would be light, 
if any. Prices remain at $1.20 for No. 2 size. 

I think the’ output of squash will be good and quality fine, 
but packers are not taking on many more orders at 75¢ to 8le 
for No. 3 pumpkin and 90e for No. 3 squash. 

The demand for clams is remarkable for its ancient history. 
While prices remain unchanged sales are nominal. None of 
the blueback canneries are running, and there is no demand 
either. The sales of lobster continue remarkably good. Usually 
buyers have bought their supplies much earlier than this, but 
this season the demand is continuous. INDEX. 
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Seattle, Wash., Sept. 12, 1908. 

Epitor CANNER: Brokers and packers declare themselves 
well pleased with the ready response on the part of the trade 
to the 1908 opening prices on canned salmon. With the excep- 
tion of pinks and chums, the two cheapest grades, stocks are 
moving very readily and the rapid clean-up of certain varieties 
has surprised even the most sanguine. 

The reduction of 5¢ a dozen on sockeyes grade, in spite of 
the limited pack, was a pleasant surprise to jobbers, who were 
not expecting it, and as a result the response was almost 
instantaneous. 

Seattle broker reports that during the past week he made 
several ineffectual attempts to secure small blocks of this 
grade of salmon for belated buyers. The same is true of 
Columbia River Chinooks. Long before the pack was com- 
plete orders were booked for the entire production, and now 
no stocks are available even in small quantities. : 

The situation on Alaska reds is a little different, owing ® 
the fact that this grade is not of as limited a supply. Buying 
has been considerably heavier than with Sockeyes and Chinooks, 
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t the supply is immeasurably larger, and as a consequence 


be stocks still remain in first hands. The low price of $1.15 


will undoubtedly move the remaining stocks before the winter 
js well advanced, leaving almost a bare market with the advent 


of spring. The British Kingdom, which usually provides a 
market for close to a million cases, has, according to San 
Francisco advices, only purchased so far about 200,000 cases, 
and as reports from English brokers show that jobbers’ stocks 
are low, heavier buying will undoubtedly develop from this 
eos of the minor producers in this grade have been guilty 
of cutting prices in the last three weeks, but as their interests 
are small their salmon is being readily absorbed and the gen- 
eral market is not being unbalanced. Brokers acknowledge 
that sales have been made as low as $1.12% and even $1.10, 
but they claim that these sales are small and that the generally 
quoted price of $1.15 is being well maintained by the big 
dealers. SOCKEYE. 
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New York, Sept. 14, 1908. 

Eprtor CANNER: The feature in canned goods during the 
week has been the somewhat excited conditions obtaining in 
the tomato market. Gallons and No. 2s are higher and there 
js a disposition to hold all grades, even off standards, at higher 
values. The result of this has been to create distinctly dif- 
ferent conditions in the trade and to put the market in rather 
more active shape than it has been for some weeks. The direct 
cause of this change is a realization that the pack may be 
short, as has been pointed out previously. Sometimes one is 
i d to believe that dealers are extremely slow to discover 
where their chief interests lie, but possibly they have awakened 
early enough this time to save themselves from serious loss. 
They are making an effort to cover early sales which were 
made at relatively low prices, and in some instances they are 
reported to have succeeded. 
are caught and will be compelled to pay the full penalty for 
their disbelief. Seconds are higher and sales have been made 
at 7214¢ for Maryland pack, while bids of 70c have been de- 
clined by several. packers. 
declined in numerous instances for good-sized lots. One packer 
is said to have paid this price for nearly 10,000 cases to eover 
early sales. Some sales have been made at 82'e f. o. b. fac- 
tory, but these transactions are not common. Several holders 
are asking 85¢ f. 0. b. factory, without, however, any indica- 
tion of important sales. 

Corn is firm, but the market is quiet on offerings from all 
directions. Southern Maine style is quoted within a range of 
6244@6716c f. o. b. factory, but all pressure to sell has ceased. 
State corn is extremely quiet at the moment and prices are 
steady, as originally quoted. Other varieties are unchanged 
from previous quotations, though occasionally there is a little 
activity in some grades to fill an immediate order. 

- Peas continue dull and easy under comparatively light orders. 
Few are purchased by anyone, though sometimes a dealer has a 
demand for some lots which must be filled at once. Prices are 
subject to some concessions on large lots, though it is under- 
stood that holders are not particularly desirous of taking orders 
at reduced figures. HARLEM. 








Baltimore 

















Baltimore, Md., Sept. 14, 1908. 

Eprtor CANNER: Interest continues to center around toma- 
toes, but notwithstanding the chief packing centers are delug- 
ing the market with short crop reports, yet the buyers still 
seem to refuse to take hold, excepting in a hand’ to mouth way, 
and only as they actually need the stock. Very few of the 
buyers are alive to the real situation, or if they do believe the 
crop will be short they still think that the necessities of the 





It is likely, however, that some ’ 


For full standard 3s 80c has been~ 


market will compel some packers to shade prices at the close 
of the season. It is always easy for people to believe a market 
is going the way they wish it to go. It is very interesting just 
at this time to hear and read the comments from the two sides 
of the tug of war; namely, the jobbers and the packers. Con- 
versations and letters from jobbers remind one that. seasons 
like this have occurred before, also that the same kind of 
rumors have in previous years emanated from the packers, and 
further, that many times in the past it has been said in the 
middle of the tomato season that the crop would be over early, 
and then after all there was a big pack in the latter part of 
the season, and that notwithstanding 60c¢ and 70c per bushel 
have been paid in Baltimore for tomatoes in other years, yet 
in October, November and December tomatoes have weakened 
in price. 

On the other hand the packers both in conversation and by 
correspondence are saying that the cry of ‘‘wolf’’ this year 
is a reality and not a fake. They claim that the pack cannot 
possibly be more than 50 per cent of 1907; that many tomato 
growers have already finished picking, and that it is only a 
question of a few weeks before there will be a 90c to $1 
market. You therefore pay your money and take your choice, 
and just believe whichever side of the controversy you are 
pleased to give the most credence to. At the same time there 
are certain facts that stand out quite prominent and are in- 
controvertible. 

First—Raw tomatoes continue to sell in Baltimore at 60c 
to 70¢ per bushel. 

Second—Country packers on the peninsula and in Jersey are 
paying from 22c¢ to 25¢ per basket for tomatoes, which figures 
out from $13 to $15 per ton against $9, which was the maxi- 
mum contract price in the spring. 

Third—Tomatoes at 60¢ to 70c¢ per bushel will cost the 
packer from 90¢ to 95¢ per dozen for No. 3 standards. 

Fourth—Although the jobbers are buying very sparingly, a 
number of packers are purchasing unlabeled standard tomatoes 
freely at from 80¢ to 821¢ per dozen. . 

Fifth—The majority of tomato canners are only working 
about half time. 

Sixth—The catsup men seem to have canvassed the situation 
more thoroughly, and they are acting as though there will be 
a short crop of tomatoes, for they are now eagerly contracting 
for tomato pulp at from 50¢ to 75¢ per barrel more than it 
was offered to them a few weeks ago. 

Seventh—Many tomato packers are making arrangements 
with their can makers to cancel can contracts, as they find they 
will not need all the cans they purchased. 

All these facts taken together surely indicate a reduced 
pack, at least as far as the east is concerned, and from all 
the information that I can get together I understand that the 
situation is no better in the west. It would not take much 
buying at this time to raise the market 10¢ per dozen; that is, 
if the buying came from the jobbing end. It must be remem- 
bered, too, that the buying of futures was very light, and con- 
sequently the jobbers have not secured anything like their 
normal requirements. 

There are strong indications now that New York City is 
waking up to the real situation. Some of the largest opera- 
tors have during the last few days sent representatives down 
in the tomato-growing and packing sections to see for them- 
selves what the conditions really are. If they are not misled 
by the fact that the last two or three days’ warm weather 
have been bringing in a somewhat greater supply of ripe toma- 
toes, and if they therefore do not jump to the conclusion that 
there will be an enormous late pack, then we may soon see a 
buying movement started from New York, which will affect 
the market very materially. It is true the present warm 
weather is ripening up the tomatoes, but notwithstanding the 
supply has been a little larger during the last two or three 
days, yet the market for raw stock does not decline below 60c 
per bushel. The pack in tidewater Virginia is already prac- 
tically over, and has been disappointing in size. Before the 
season opened the packers themselves expected a large pack, 


- but it now turns out that they have not put up more than 40 


per cent of the quantity they did in 1907. TARTAR. 























Lithographed Labels 


superior line of lithographed labels that cost little, if any, more than the average printed labels. 
LET US FIGURE ON YOUR NEXT JOB OF LABELS 


OVAL & KOSTER, Lithographers 





It is the duty of every Canner and Packer to 
procure the very best and most attractive labels for 
his goods that it is possible to obtain. We make a 
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DEATH OF MAX AMS. 


Max Ams, president of the Max Ams Machine Co., 
of New York, a concern known to the canning in- 
dustry. the world over, died on Saturday, September 
5, at his home at Mount Vernon, N. Y., after an ill- 
ness lasting about six months. Mr. Ams was sixty- 
four years of age. 

Max Ams was born in 1844 at Waldkirch, Baden, 
Germany, where in early youth after leaving the 
country schools he became identified with the manu- 
facturing jewelry business in the large towns of 
Southern Germany. He finally emigrated to America, 
arriving in New York in 1866. His means at that 
time were limited, probably not amounting in all to 
$100, but Mr. Ams soon found employment and with 
frugal living and close attention to business man- 
aged in time to save enough to begin in a modest way 
what proved to be the first delicatessen business in 
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MAX AMS. 


New York City. In this he prospered and in 1871 
he opened a wholesale house at 370 Greenwich street, 
New York. From that time the business rapidly 
developed, due to his care and ability, into a formid- 
able enterprise and included the manufacture of many 
varieties of food products and canned goods. He was 
the first man who successfully canned sturgeon roe 
or caviar, and was awarded a patent in 1876 for such 
process. 

Besides a large domestic business, the import and 
export lines gradually developed, and today the con- 
cern is the leading one in its line in the United States. 

Eventually during his career he organized the 
Mauser Manufacturing Company, silversmiths, with 
a large plant in Mount Vernon, N. Y., employing ap- 
proximately 300 hands, and having also a retail store 
at 31st street and 5th avenue, New York City. He 
also organized The Max Ams Machine Company, and 
was its president up to his death. In addition to 
these enterprises his interests likewise extended as a 
director in banks and many industrial enterprises. 

He is survived by three sons and a daughter, the 
senior of which is Charles M. Ams, who has been 
identified with his father in his various commercial 
enterprises for over twenty-five years. The various 


interests of Mr. Max -Ams will remain intact “and 
will not be disturbed. on account of his death, ang 
will be continued as though he were still alive, 

Mr. Ams was an extensive traveler at one time jg 
his life, and visited all parts of the globe seyegal 
times, and numbered among his personal friends Tep- 
resentatives of many nations. Shortly before ‘his 
death extensive arrangements were completed to de- 
velop the interests of The Max Ams Machine Com- 
pany in foreign countries, a factory at this moment 
being in construction in Italy, as well as several 
others elsewhere in Continental Europe, in order to 
take care of a rapidly developing business. 





RECEIVER IS ASKED FOR THE E. McILHENNY 
CANNING CO. 

Claiming that the E. McIlhenny Canning and Man- 
ufacturing Company is insolvent, a bill was filed in 
the Circuit Court in Chicago Tuesday afternoon ask- 
ing that a receiver be appointed for the concern in 
this state, and that an injunction be issued restrain- 
ing it from disposing of any of its property. 

The bill was brought by Lucius J. M. Malmin, 
attorney for William C. Titcomb, former Western 
manager of the company. Titcomb claims the com- 
pany owes him $23,000. The Mcllhenny company is 
the largest manufacturer of tabasco sauce in the 
world. 

The declaration in the case avers that the: com- 
pany is indebted $690,000. This is secured, it is 
claimed, by bonds amounting to $1,000,000 at 5 per 
cent interest. The bill declares the interest has been 
due on the bonds for some time, and that the com- 
pany has been unable to pay it. 

The company is incorporated under the laws of 
Maine and Louisiana. Its headquarters are in New 
York City, New Orleans and Chicago. Offices ane 
maintained in this city at 620-622 Railway Exchange 
Building, Chicago. 

It was said in Chicago Tuesday that a bill for a 
receiver would be asked for on Wednesday, both in 
New York City and New Orleans, where the larger 
creditors reside. 

The bill sets forth that the McIlhenny Canning and 
Manufacturing Company was organized and incorpo- 
rated under the laws of Maine in 1899. Its capitali- 
zation was placed at $10,000,000. In August, 1905, 
according to the bill, it was merged with the E. Mc- 
Ilhenny’s Son Company. 

The petitioner claims that on July 1, 1905, he signed 
a contract with the company as their manager in the 
central states. The contract was to expire June 30, 
1910. He was to receive $500 a month for his serv- 
ices. He claims that on July 30, 1908, Edward Me- 
Ilhenny, president of the company, asked him to sign 
a new contract. When he refused to do so, he as- 
serts, he was discharged. He claims that the com- 
pany owes him $1,035.65 back salary and other ac- 
counts amounting to $23,000, 

He avers that the company is involved deeply. On 
June 1, 1908, through its fiscal agent, George W. 
Young of New York City, he claims, the company 
borrowed $350,000. In addition to this the bill claims 
the indebtedness amounts to that much more. 

The indebtedness, it is said, is secured by eighteen 
month bonds amounting to $1,000,000. The bill sets 
forth that the interest has been due for some time on 
the bonds and that the company has defaulted pay- 
ment of it. 
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wHA GHT TO BE THE TYPE OF INTERNATIONAL 
0 ~ = TION FOR THE REPRESSION OF THE 
ADULTERATION OF FOOD PRODUCTS. 

. s the title of th ddress prepared by Dr. Harvey 
The sons ie thle of ‘the Horess of Rigulstry, United States 
a ' Sent of Agriculture, and semt for publication in the report 
Department jz of the First International Congress for the Repres- 


of the mee alteration of Alimentary and Pharmaceutical Prod- 


sion i smened at Geneva, Switzerland, September 7. Owing to 


nets We h of Dr. Wiley’s address, we publish only such portions 
the Penitions of standards of food products as relate to sub- 
of * which food packers and preservers are interested : 
“ the present time practiceiiy all of the nations of the 
world have laws more or jess effective for the repression of 
the adulteration of foods and food products. These laws 
are in most cases combined with additional legislation to 
pon the misbranding of such products. It is quite im- 
rasible therefore, in a diseussion of this character to separ- 
ve adulteration from misbranding. It is true that the two 
offenses are not at all alike in one sense; namely, that label- 
anding have no effect whatever upon the char- 
aeter or composition of the food stuffs to which the label is 
applied; while on the otker hand adulteration necessarily 
relates to the actual composition of the food substances. A 
simple example will illustrate. my meaning: If a part or 
the whole of the cream be removed from milk adulteration is 
practiced if the product be sold as milk; in other words, a 
valuable constituent has been removed. The product, there 
fore, sold as milk would be an adulterated article, not be- 
cause it was labeled milk, but because a valuable constituent 
had been removed. If on the other hand the article were 
labeled ‘‘skim milk’’ it would be just the same substance 
exactly as it was when labeled *¢milk.’’ The removal of 
cream from wilx is an act of adulteration only when the 
purpose of the removal is fravdulent. This one illustration 
will show how inextricably @isbranding and adulteration are 
associated. At the present time, when the facilities for 
commerce are such that every nation of the earth is in touch 
with every other nation and. all kinds of commodities in- 
cluding food products are sent from nation to nation, it is 
highly important that there should be some international 
agreement upon definitions of adulteration and misbranding. 
The different nations are not mutually concerned regarding 
the method of executing a food Jaw. Any kind of machinery 
may be devised which is effective without in any way inter- 
fering with the treaty rights cf other nations, provided a 
common understanding ig reached respecting adulteration and 
misbranding. On the other hand, if the terms ‘‘adultera- 
tion’’ and ‘‘misbranding’’ are variously interpreted by dif- 
ferent nations then the national laws relating to such pro- 
duets would bear unequally upon the citizens of different 
countries. Jf the laws in Switzerland should declare that the 
skimming of milk was not an adulteration, and the laws of 
France should declare that the skimming of milk was an 
adulteration, then a citizen of Switzerland in sending milk 
into France would be penalized under the laws of France, 
although he would go unpunished under the laws of Switzer- 
land. This weuld give rise to international complication, 
since it seems unjust for a citizen of any one country to be 
punished in another country for an act which is not con- 
sidered a crime in his,own country. As an illustration I may 
say that under the copyright laws of the United States it 
is illegal to place upon the copyright the name of any ficti- 
tious person as manufacturer or dealer, while under the laws 
of other countries fictitious names may be permitted upon a 
copyright label. This necessarily produces friction, since 
the citizens of a country whe are permitted to place fictitious 
names of manufacturers upon a copyright label feel injured 
when their goods are seized or prevented from entry in the 
United States because of such a statement, which under our 
laws is illegal. In this particular ease it does not appear 
to me that there is any just reason for using a fictitious 
mame upon a manufactured article. It appears from all the 
evidence in the case that it is a universal custom for the 
actual manufacturer to place his own name upon his best 
produets and fictitious names upon those of an inferior char- 
acter. A eustomer, however, in a foreign country has no 
knowledge of this practice, and hence buys with equal facil- 
ity and confidence articles with the fictitious name. It 
appears to me, therefore, that an international agreement 
should embody a definite understanding respecting all defini- 
tions; and to this common and international definitions of 
adulteration and misbranding, if just and proper and based 
ipon the principles of ethics and morality, should be incor- 
porated in the laws of all countries. I submit, therefore, 
the following tenative type of standards for adulteration 
and misbranding: 

The term ‘‘food,’’ as used herein, shall include all articles, 


ing and br. 


whether simple, mixed, or compound, used for food, drink, 
confectionery, or condiment by man or other animals, and 
all articles used in the preparation of such foods. The food 
shall be deemed to be adulterated in the following instances: 

First: If any substanee has been mixed and- packed with it so 
as to reduce or lower or injuriously affect its quality or strength. 

Second: If any substance has been substituted wholly or in pact 
for the article. 

Third: If any valuable constituent of the article has been wholly 
or in part abstracted. 

Fourth: Lf it be mixed, colored, powdered, coated or stained in 
a manner whereby damage or inferiority is concealed. 

Fifth: If it contain any added poisonous or other added dele- 
terious ingredient. 

That the term “misbranded,” as used herein, shall apply to all 
articles of food, or articles which enter into the composition of 
food, the package or label of which shall bear any statement, design 
or device regarding such article; or the ingredients or substances 
contained therein which shall be false or misleading in any par- 
ticular, and to any food product which is falsely branded as to 
the State, place or country in which it is manufactured or produced. 

Second: If it be an imitation of or offered for sale under the 
name of another article. 

Third: If it be labeled or branded so as to deceive or mislead 
the purchaser, or purport to be a foreign product when not so, or 
it the contents of the peckaee as originally put up shall have been 
removed in whole or in part and other contents shall have been 
placed in such package. 

Fourth: If in package form, and the contents are stated in 
terms of weight or measure, they are not plainly and correctly 
stated on the outside of the package. 

Fifth: If the package containing it or its label shall bear any 
statement, design or device regard the ingredients or the sub- 
stances contained therein, or regarding the ufacturer thereof, 
or the place of production or manufacture, which statement, design 
or device shall be false or misleading in any particular. 

Sixth: If it be in any respect not of the character, quality or 
kind demanded by the purchaser. yt 

All nations should agree upon definitions of adulteration 
and misbranding. In order that they may be presented for 
discussion I propose that the following definitions of stand- 
ards of food products shall be adopted by .the various 
countries as a basis of action in the enforcement ‘of ‘théir 
food laws: 

Principles on Which the Standards Are Based. 

The general cofisiderations which have guided the committee in 
preparing the standards for food products are the following : 

1. The standards are expressed in the form of definitions, with 
or Seccmmpaneas specifications of limit in com : 


tion. 
2. e in classes of food articles are defined before the sub- 
ordinate re) are considered. / 


3. The tions are so framed as to exclude from the articles 
defined substahees not included in the definitions. 

4. The definitions include, where possible, those qualities which 
make the articles described wholesome for human food. 

5. A term defined in any of the several schedules has the same 
meani wherever else it is used in this report. 

6. The names of food products herejn defined usually agree with 
exist American trade .or manufacturing usage; but where such 
usage is not clearly established or°where trade names use two 
ot more articles for which specific ene are desirable, prefer- 
ence is given to one of the several trade names appl - ’ 

7. Standards are based upon data representing materials _pro- 
duced under American conditions and manufactured by American 
processes or cle gp age yen such varieties of foreign articles as‘ are 
chiefiy imported for American use. 

8. The standards fixed are such that a departure of the articles 


to which they apply, above the maximum or below the minimum 


limit prescribed, 
abnormal quality. 

9. The limits fixed as standard are not necessarily the extremes 
authentically recorded for the article in question, because such 
extremes are commonly due to abnormal conditions of production 
and are usually accompanied by marks of inferiority or abnormality 
readily perceived by the producer or manufacturer. 

A. MEATS AND THE PRINCIPAL MEat Propvucts. 
a. MEATS. 

1. Meat, flesh, is any clean, sound, dressed and properly pre- 
pared edible part of animals in good health at the time of slaughter, 
and if it bears a name besa aghs of its kind, composition or 
origin, it corresponds thereto. e term “animals,” as herein used, 
includes not’ only mammals, but fish, fowl, crustaceans, mollusks 
and all other animals used as food. 

4. Saited, pickled and smoked meats are unmixed meats pre- 
served by salt, sugar, vinegar, spices or smoke, singly or in com- 
bination, whether in bulk or in suitable containers.+ 

MANUFACTURED MEATS. 

1. Manufactured meats are meats not included in paragraphs 2, 
8 and 4, whether simple or mixed, whole or comminuted, in bulk 
or in suitable containers,+ with or without the addition of salt, 
sugar, vinegar, spices, smoke, oils or rendered fat. If they bear the 
names descriptive of kind, og ere or origin, they correspond 
thereto and when bearing such descriptive names, if force or flavor- 
ing meats are used, the kind and quantity thereof are made known. 


evidence that such articles are of inferior or 


+Suitabie containers for keeping moist food products such as 


sirups, honey, condensed milk, soups, meat extracts, meats, manu- 
factured meats and undried fruits and vegetables, and wrappers in 
contact with food products, contain on their surfaces, in contact 
with the food product, no lead, antimony, arsenic, zine or copper 
or any compounds thereof or any other poisonous or injurious sub- 
stance. If the containers are made of tin plate they are outside- 
soldered and the plate in no place contains less than one hundred 
and thirteen (113) milligrams of tin on a piece five (5) centimeters 
square or one and eight-tenths (1.8) grains on a piece two (2) 
inches square. 

The inner coating of the containers is free from pin holes, blis- 
ters and cracks. 

If the tin plate is lacquered, the lacquer completely covers the 
tinned surface within the container and yields to the contents of 
the container no lead, antimony, arsenic, zinc or copper or any 
compounds thereof, or any other poisonous or injurious substance. 
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2. Sausage, sausage meat is a comminuted meat from meat cattle 
or swine, or « mixture of such meats, either fresh, salted, pickled 
or smoked, with added salt and apenas and with or without the 
addition of edible animal fats, blood and sugar, or subsequent 
smoking. It contains no larger amount of water than the meats 
from which it is prepared contain when in their fresh condition, 
and if it bears a name descriptive of kind, composition or origin, it 
corresponds to such descriptive name. All animal tissues used as 
containers, such as casings, stomachs, etc., are clean and sound 
and impart to the contents no other substance than salt. 

3. Blood sausage is sausage to which has been added clean fresh 
sblood from meat cattle or swine in good health at the time of 
slaughter. 

4. Canned meat is the cooked fresh meat of fowl, meat cattle or 
swine, preserved in hermetically sealed packages. 

5. Corned or cured meat is meat cured or pickled with dry salt 
or in brine, with or without the addition of sugar or sirup and 
(pending further inquiry) saltpeter. 

6. Potted meat is comminuted and cooked meat from those parts 
of the animai ordinarily used for food in the fresh state, with or 
without salt and spices, and inclosed in suitable containers her- 
metically sealed. 

7. Meat loaf is a mixture of comminuted cooked meat, with or 
without spices, cereals, milk and eggs, and pressed into a loaf. If 
it bears a descriptive name it corresponds thereto. 

&. Mince, mince meat, is a mixture of not less than ten (10) 
per cent of cooked, comminuted meat, with chopped suet, apple and 
other fruit, salt and spices, and with sugar, sirup or molasses, and 
with or without vinegar, fresh, concentrated or fermented fruit 
juices or spirituous liquors. 





Dr. Harvey W. WILEY. 


1. Meat extract is the product obtained by extracting meat 
with boiling water and concentrating the liquid portion by evapo- 
ration after the removal of fat, and contains not less than seventy- 
five (75) per cent of total solids, of which not over twenty-seven 
(27) per cent is ash, and not over twelve (12) per cent is sodium 
chlorid (calculated from the total chlorin present), not over six- 
tenths (0.6) per cent is fat, and not less than seven (7) per cent 
is nitrogen. The nitrogenous compounds contain not less than 
forty (40) per cent of meat bases and not less than ten (10) per 
cent of kreatin. 

2. Fluid meat extract is identical with meat extract except that 
it is concentrated to a lower degree and contains not more than 
seventy-five (75) and not less than fifty (50) per cent of total 
solids. 

3. Meat juice is the fluid portion of muscle fiber, obtained by 
pressure or otherwise, and may be concentrated by eeetoa at 
a temperature below the coagulating point of the soluble proteids. 
The solids contain not more than fifteen (15) per cent of ash, not 
more than two and five-tenths (2.5) per cent of sodium chlorid 
(calculated from the total chlorin present), not more than four (4) 
nor less than two (2) per cent of phosphoric acid (P,0;), and 
not less than twelve (12) per cent of nitrogen. The nitrogenous 
bodies contain not less than thirty-five (35) per cent of coagulable 
proteids and not more than forty (40) per cent of meat bases. 


4. Peptones are products prepared by the digestion of Protelg 
material by means of enzymes or otherwise, and contain not less 
than ninety (90) per cent of proteoses and peptones. 

5. Gelatin (edible gelatin) is the purified, dried, inodor 
uct of the hydrolysis, by treatment with boiling water, 
tissues, as skin, ligaments and bones from sound animals 
contains not more than two (2) per cent of ash and not less 
fifteen (15) per cent of nitrogen’ 

d. LARD. 


1. Lard is the rendered fresh fat from hogs in go 
the time of slaughter, is clean, free from canelility’ con oy 
necessarily incorporated in the process of rendering, not more : 
one (1) per cent of substances, other than fatty acids and fat 

2. Leaf lard is lard rendered at moderately high temperatures 
from the internal fat of the abdomen of the hog, exclu ing that 
adherent to the intestines, and has an iodin number not great 
than sixty (60). - 

3. Neutral lard is lard rendered at low temperatures. 

B. FRUIT AND VEGETABLES. 
a. FRUIT AND FRUIT PRODUCTS. 
(Except fruit juices, fresh, sweet and fermented, and vinegars.) 

1. Fruits are the clear, sound, edible, fleshy fructifications ot 
plants, distinguished by their sweet, acid and thereal flavors. 

2. Dried fruit* is the clean, sound product made by drying ma- 
ture, properly prepared, fresh fruit in such a way as to © up 
no harmful substance, and conforms in name to the fruit used jp 
its preparation ; sun-dried fruit is dried fruit made by drying with. 
out the use of artificial means ; evaporated fruit is dried fruit made 
by drying with the use of artificial means. 

3. Evaporated apples are evaporated fruit made from peeled and 
cored apples, and contain not more than twenty-seven (27) per 
cent of moisture determined by the usual commercial method of 
drying for four (4) hours at the temperature of boiling water. 

(Standards for other dried fruits are in preparation. 

4. Canned fruit is the sound product made by steritizing clean, 
sound, properly matured and prepared fresh fruit, by heating, with 
or without sugar (sucrose) and spices, and keeping in snitable 
clean, hermetically sealed containers and conforms in name to the 
fruit used in its preparation. 

5. Preservey is the sound product made from clean, sound, rop- 
erly matured and prepared tresh fruit and sugar (sucrose) dree 
with or without spices or vinegar, and conforms in name to that 
of the fruit used, and in its bayer ng not less than forty-five 
(45) pounds of fruit are used to each fifty-five (55) pounds of 
sugar. 

6. Honey preservey is preserve in which honey is used. in place 
of sugar (sucrose) sirup. 

7. Glucose preserve; is preserve in which a glucose product is 
used in place of sugar (sucrose) sirup. 

8. Jam, marmalade,+ is the sound product made from clean, 
sound, properly matured and prepared fresh fruit and sugar (su- 
crose), with or without spices or vinegar, by boiling to a pulpy 
or semi-solid consistence, and conforms in name to the fruit used, 
and in its preparation not less than forty-five (45) pounds of fruit 
are used to each fifty-five (55) pounds of sugar. 

9. Glacose jam, glucose marmalade,} is jam in which a glucose 
product is used in place of sugar (sucrose). 

10. Fruit butter* is the sound product made from fruit juice 
and clean, sound, properly matured and prepared fruit, evaporated 
to a semi-solid mass of homogeneous consistence, with or without 
the addition of sugar and spices or vinegar, and conforms in name 
to the fruit used in its preparation. 

11. Glucose fruit butter* is fruit butter in which a glucose 
product is used in place of sugar (sucrose). 

12. Jelly** is the sound, semisolid, gelatinous product made by 
boiling clean, sound, coe? matured and prepared fresh fruit 
with water, concentrating the expressed a strained juice, to 
which sugar (sucrose) is added, and conforms in name to the fruit 
used in its preparation. 

13. Glucose jelly* is a jelly in which a glucose product is used 
in place of sugar (sucrose). 


b. YEGFRTABLES AND VEGETABLE PRODUCTS. 


1. Vegetables are the succulent, clean, sound, edible parts of 
herbaceous plants used for culinary purposes. 

2. Dried vegetables are the clean, sound products made by dry- 
ing properly matured and prepared vegetables in such a way as to 
take up no harmful substance, and conform in name to the vegeta- 
bles used in their reparation : sun-dried vegetables are dried 
vegetables made by tering without the use of artificial means; 
evaporated vegetables are dried vegetables made by drying with 
the use of artificial means. 

3. Canned vegetables are sound, properly matured and prepared 
fresh vegetables, with or without salt, sterilized by heat, with or 
without previous cooking in vessels from which they take up 20 
metallic substance, kept in suitable, clean, hermetically sealed con- 
tainers, are sound aad conform in name to the vegetables in 
their preparation. 

4. Pickles are clean, sound, immature cucumbers, properly pre- 
pared, without taking up any metallic compound other than salt, 
and preserved in any.kind of vinegar, with or without spices; 
pickled onions, pickled beets, pickled beans and other pickled vege- 
tables are vegetables prepared as described above, and conform in 
name to the vegetables used. 

5. Salt pickles are clean, sound, immature cucumbers, preserved 
in a solution of common salt, with or without spices. 

6. Sweet pickles are pickled cucumbers or other vegetables in 
the preparation of which sugar (sucrose) is used. 

7. Sauerkraut is clean, sound, properly prepared cabbage, mixed 


with salt, and subjected to fermentation. ée 
S. Catchup (ketchup, catsup) is the clean, sound product ma 
fresh, ripe toma- 


toes, with spices and with or without sugar and vinegar; mush- 


from the properly prepared pulp of clean, sound, 


de as above 


rate y cate , ete, are catchups ma 
room catchup, walnut catchup € I X44: 


described, and conform in name to the substances use 
preparation. 
-——_4 

*The subject of sulphurous acid in dried fruits is reserved [0% 
consideration in connection with the schedule “F reservatives 


Coloring Matters.” « 
+Products made with miatures of sugar, glucose. and honey, 
any two thereof, are reserved for future consideration. 





THE CANNER AND DRIED FRUIT PACKER. 


F. BEVERAGES. 
JvuIcES—-FRESH, SWEET AND FERMENTED. 
1. FRESH FRUIT JUICES. 


.sh fruit juices are the clean unfermented liquid products 

1. — the first pressing of fresh, ripe fruits, and correspond in 
obtaine the fruits feom which they are obtained. 
oa he le juice, apple must, sweet cider, is the fresh fruit juice 
2. mye apples, the fruit of pyrus malus, has a specific grav- 
g@tained erees Cc.) not less than 1.0425 greater than 1.0700; and 
i - in one hundred (100) cubic centimeters not less than six 
-— ys, and not more than twenty (20) grams of total sugars, 
(6) gran yf reducing sugars, not Jess than twenty-four (24) centi- 
in mage more than sixty (60) centigrams of apple ash, which 

rm * not less than fifty (50) per cent of potassium carbonate. 
og aoe juice, grape must, is the fresh fruit juice obtained 
- pean (Vitis Labrusea Linn., V. Oestivalis Michx., V. Vin- 
from FF o y. Riparia Michx., V. Rotundifolia Michx., and other 
— on “has a specific gravity (15 degrees C.) not less than 
Vitis yPipd not exceeding 1.1250; and contains in one hundred 
_ ubie centimeters not less than seven (7) grams nor more 
(300), reat eight (28) grams of total sugars, in terms of reducing 
oo ewes less than twenty (20) centigrams and not more than 
ee (55) centigrams of grape ash, and not less than fifteen 
tis) milligrams nor more than seventy (70) milligrams of phos- 
phoric — Fo) js the fresh fruit juice obtained from lemon, the 
St nate Timon Risso, has a specific gravity (20 degrees 
fru t less than 1.630 and not greater than 1.040; and contains 
— jae than ten (10) per cent of solids and not less than seven 

‘itric acid. 

(7) Pe a heed “cent, sweet perry, is the fresh fruit juice 
pe ee ears, the fruit of Pyrus Communis or P. Sinensis. 
ne 2. STERILIZED FRUIT JUICES. 

1. Sterilized fruit juices are the products obtained by heating 

h “fruit ‘nices at a temperature sufficiently high and for a 
ee ufficiently long to kill all the organisms present, and corre- 
ond ie name to the fruits from which they are obtained. 
uae 3. CONCENTRATED FRUIT JUICES. 

1. Concentrated fruit juices are clean, sound fruit juices nee 
hich a considerable portion of the water has been evaporated, 
ind correspond in name to the fruits from which they are ob- 
tained. . nla >a 71" + ‘re _ 7 SIRUPS. 

i J UICES, SWEETENED FRUIT JUICES, FRUIT 
. op Emeet trait. juices, sweetened fruit juices, fruit sirups, — 
the products obtained by adding sugar (sucrose) to fresh fruit 
juices, and correspond in name to the fruits from which they are 
a i iuc ined by the addi- 
ilized fruit sirups are the products obtained by 
den cme ete to fresh fruit juices and heating them 7 
temperature sufficiently high and for a time sufficiently long A 
kill all the organisms present, and correspond in name to the fruits 
from which they are obtained. 
G. VINEGAR. 


F . cider vinegar, apple vinegar, is the product made 
te ine alesholic and subsequent acetous fermentations of the juice 
of apples, is levo-rotatory, and contains net less than four (4) 

ams of ‘acetic acid, not less than one and six-tenths (1.6) grams 
of appie solids, of which not more than fifty (50)) per cent gee 
reducing sugars, and not less than twenty-five hundredths (0.25) 

ram of apple ash in one hundred (100) cubic centimeters (20 
Terres C.); and the water-soluble ash from one hundred (100) 
cubic centimeters (20 degrees C.) of the vinegar contains not _ 
than ten (10) milligrams of phosphoric acid (P20,;), and —— res 
not less than thirty (30) cubic centimeters of decinormal acid to 

its alkalinity. 
negra Wine vinegar, ceape vinegar, is the eye made by = 
alcoholic and subsequent acetous fermentations of the juice 5 
rapes and contains, in one hundred (100) cubic centimeters ( 
egrees C.), not less than four (4) grams of acetic acid, = less 
than one (1.0) gram of prape so _ and not less than thirteen 
hs (0.13) gram of grape ash. 

muah vincaar ts the peodeet made by the alcoholic and subse- 
quent acetous fermentations, without distillation, of an infusion 
of bariey malt or cereals whose starch has been converted by — 
is dextro-rotatory, and contains, in one hundred (100) cubic ae 
meters (20 degrees C.), not less than four (4) grams of acetic 
acid, not less than two (2) grams of solids, and not less than 
two-tenths (0.2) gram of ash; and the water-soluble ash from one 
hundred (100) cubic centimenters (20 degrees C.) of the winegas 
contains not less than nine (9) milligrams of phosphoric ac 7 
(P,0;), and requires os —— = (4) cubic centimeters o 
decinormal acid to neutralize its alkalinity. 

4. Sugar vinegar is the product made by the alcoholic and sub- 
sequent acetous fermentations of solutions of sugar, sirup, molasses 
or refiners’ sirup, and contains, in one hundred (100) cubic centi- 
meters (20 degrees C.), not less than four (4) grams of acetic 
acid. 

5. Glucose vinegar is the product made by the alcoholic and sub- 
sequent acetous fermentations of solutions of starch sugar or glu- 
cose, is dextro-rotatory, and contains, in one hundred (100) cubic 
centimeters (20 degrees C.), not less than four (4) grams of acetic 
acid. 

6. Spirit vinegar, distilled vinegar, grain vinegar, is the product 
made by the acetous fermentation of dilute distilled alcohol, and 
contains, in one hundred (100) cubic centimeters (20 degrees C.), 


not less than four (4) grams of acetic acid. , 
_-_-_-_ 


a. FRUIT 


*Products made with miatures of sugar, glucose and honey, or 
any two thereof, are reserved for future consideration. 
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Dr. Wiley Unable to Attend. 
Following is Dr. Wiley’s letter expressing his re- 
gret at his inability to attend the congress: 
Mr. President, Mr. Minister and Members of the Congress: 


It has been a source of sincere regret to me that duties 
which I cannot neglect have ‘prevented my attendance in 
person at this First International Congress for the Repres- 
sicn of the Adulteration of Alimentary and Pharmaceutical 
Products. I take this occasion to express to you the keen 
appreciation I have of the great distinction you have con- 
ferred upon me in appointing me to be your president of 
honor. 

The work which we are mutually engaged in is for the 
benefit of mankind; the prevention of disease is even more 
important than its cure. The principal object of the Society 
of the White Cross is the prevention of disease through every 
known means that science or the skill of man can propose. 
The purity of the food supply is acknowledged by all to be 
one of the most active factors in the preservation of the 
public Lealth. To the study of this question many men have 
devoted their lives and as a result of these studies all 
nations now have laws controlling the purity of the food 
supply. With pure food are intimately associated pure air 
and pure water and sanitary surroundings of all kinds. 

I send my heartiest greetings to’ all and ‘the expression 
of my sincere desire that the’ Congress may be one pregnant 
with good results. I shall hope some time to see this Con- 
gress meet in the United States, and I cordially extend an 
invitation that you consider the propriéty of holding your 
next meeting in this country. As you know, the Interna- 
tional Congress on Tuberculosis is soon to meet in Washing- 
ton, on the 23d of September, 1908. This is a congress 
practically devoted to the same purposes as that of the In- 
ternational Congress for the Repression of the Adulteration 
of Alimentary and Pharmaceutical Products. - The city of 
Washington presents many attractions for foreign visitors, 
and although the distance-is great it is no greater than it is 
from the United States to Geneva. The work in which we 
are engaged is one well worth our highest efforts. It is also 
a work which meets with the sympathies of-all people. The 
desire for life is universal and, although old =ge may have 
terrors for many,.there are few who desire to die before 
reaching a ripe old age. Life is only a pleasure and a profit 
when its energies can be devoted to some useful purpose; 
hence, life becomes more useful as well as more agreeable 
if free from disease. It is to seeure a life of this kind where 
the whole energy of each kuman being ean be devoted to 
the benefit of manking that our society is organized. 

1 shall miss very greatly the pleasure of your personal 
acquaintance and the mingling in the social features and 
excursions of the Congress, but I shall have. the greatest 
pleasure in hearing of the great work which you shall accom- 
plish and the benefits which shall come from your meeting. 

Again I express my. thanks for the high honor-you have 
conferred upon me and my best wishes for a successful 
meeting, I am, Sincerely, 

H. W. Witey. 
Cablegram. 

Dr. H. W.. Wiley, honorary president of the First Inter- 
national Congress for the Repression of the Adulteration of 
Food and Drug Products, which opened in Geneva, Switzer- 
land, September 8, under the auspices of the White Cross 
Society, received the following cablegram: 

GENEVA, SWITZERLAND, Sept. 8, 1908. 
Wiley, Chief Bureau of Chemistry, Washington : 


The White Cross Congress opened today. Applauds the name of 
its President of Honor, detained far from Geneva. 


WHITE CROSS. 





THE DIFFERENCE. 
What a difference a few months make. Not long 
ago all we could hear was “business is rotten.” Now 
it’s “business is fine.” —Interstate Grocer, St. Louis. 

















| Short Leaf Pine Box Shooks 


That will please you both in quality 
and material and perfect manufacture. 


Schuh-Miller Lumber Co., Selma, Ala. 














What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample to No. 10 cans to cap. 
Yours for a 2 cent postage stamp 


M. E. Howard, 344 S. Senate Ave., Indianapolis, Ind. 
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Views of *‘Canner”’ Readers on Various Matters of Trade Interest. You are Invited to Send Us Your Ideas 
for Publication in this Department 
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Jobbers’ Organization Defeats Law of Supply and Demand. 
New York, Sept. 8, 1908. 

EpitroR CANNER: It occurred to us that probably the 
eanned goods packers of the country, especially of the eastern 
states, have not knowledge sufficient to enlighten them as to 
the value of system as now being worked out by the Wholesale 
Grocers’ Association. 

In former seasons the crop conditions of supply and de- 
mand regulated to a marked degree the market. Of latter 
days neither of these arguments seem to count with the 
buyers. 

The edict has gone forth to buy only as you sell, and the 
packer who has not organized his business on the lines which 
allow him to be also a merchant and carry the stock awaiting 
his customer is piaced somewhat at a disadvantage, as the 
indifference and small parcel buying of the merchant is 
forcing this class of packers, while they have to pay high for 
their raw material, to take almost any price offered; thus we 
say the system is working very Smoothly, and it behooves the 
packer, if he wishes to secure sufficient money from his 
business to pay his honest debts and live, to also combine and 
act fairly with one another, that stocks may be held and a 
fair price demanded in exchange. 

We would at this point call the packers’ attention to the 
way this is worked in the Canadian market. There the pro- 
ducer of canned goods, through a central selling agency, dic- 
tates how many cases their buyers will receive and what price 
they will pay. The central agency, in turn, regulates the 
output. 

A eopy of this institution, arranged to serve various sections 
of the country could be organized, with very profitable results 
to the canned goods industry, and enable an honest packer to 
carry on a legitimate business, with some assurance of profit 
in return for his hard work, which is not the case under pres- 
ent conditions of the organized opposition to the old-fashioned 
laws of supply and demand. 

We trust this matter will reach the eyes of a few of the 
packers who are now speculating with a condition which they 
cannot seem to comprehend; that is, high price on raw ma- 
terial and low price on manufactured goods, and that they 
will get together and place the business on a fair basis again. 
Respectfully yours, — 


Increasing the Consumption of Canned Goods. 
Scottsburg, Ind., Sept. 9, 1908. 

Epitor CANNER: A great deal is being said from time to 
time about eanned goods and the best means of increasing 
the demand for and consumption of the same. We see daily 
in the cities, and also in the rural districts, agents employed 
to distribute samples of so-called breakfast foods, coffees, 
baking powders and almost all staple articles used by the 
housewife in the preparation of her three daily meals. We 
also notice that these samples are always of a far better 
quality than the goods they represent in the regular trade. 

The writer’s observation on this subject is as follows: The 
consumption of canned goods is to be increased by the same 
method by which the consumption of other staple articles on 
the grocer’s shelves is increased, and that is by starting at the 
bottom and working up. 

First, have a clean, sanitary factory, well lighted, ventilated 
and modernly equipped. Have clean, pure water for all uses 
around the factory. In short, live up to the old saying, 
‘Cleanliness is next to Godliness.’’ 

The next important problem for the packers should be to 
obtain good, sound, well matured and well ripened stock 
and prepare it for the can in as clean and neat a style as 
possible. 

A good quality of cans should be used and kept clean, 
smooth, and attractive. These cans should be well filled with 
solid material, instead of sloppy scraps. After the goods are 
in the can every’ precaution should be used to process them 
the proper length of time. An article packed in accordance 
with the above suggestions will advertise itself. 

Attractive labels, well and neatly put on the cans, should be 
used. The goods should be shipped in good, solid cases, well 
nailed, showing workmanship and pride. To make a long 


story short, pack quality and not quantity. 

I take this stand: Let the packer expend his money to 
better the quality of his pack and allow the consumer to do 
the advertising. The good housewife is a competent judge of 
the quality, and furthermore, she is the best agent for letting 
her next door neighbor know when she has found an article 
above the average. 

The tomato pack is now under headway. Let every packer 
be honest, paek ripe, sound fruit; pack it in a sanitary style 
and by working for quality and not for quantity, bid for an 
advance in the market. The packer that will follow these lines 
will increase his trade. - After lie has done this then is the 
time to arrange to increase his output and enlarge the volume 
of his business. GEORGE W. Horner. 


Conditions Showing Big Shortage in the Tomato Pack. 
—, Md., Sept. 12, 1908, 
The full moon in September usually 
brings the glut in tomatoes. Tomatoes at this period usually 
bring from 5e to 10¢ per basket. A number of packers will 
testify that they were unable to purchase any under 2le per 
basket this week, and that some sold as high as 50c. At the 
normal price but few packers see a profit at 75¢ and a part 
of this profit is often imaginary. At this week’s prevailing 
price something in the neighborhood of $1.10 must be obtained 
for No. 3 standard tomatoes in order to show a proportionate 
profit. 7 

The packer who wants another carload of cans is the rare 
exception. About 95 per cent of the packers have cans to 
sell, notwithstanding the fact that they bought conservatively. 
The box combination have lowered their price le, but this 
brings them no business, for packers have boxes to sell. Or- 
ders for increased supplies do not materialize and one of the 
largest plants of the American Can Company, located at 
Havre de Grace, Md., has shut down entirely, 

Fifty per cent of the tomato vines are practically done for; 
possibly 10 or 20 per eent-will be done for in another week; 
the remaining 25 or 30 per cent may possibly yield a fair 
amount of fruit until frost, which may possibly fail to ap- 
pear as late as October 15. Factories during glut week, in- 
stead of being snowed under and losing thousands of baskets 
of tomatoes because they haven’t sufficient help to pack them, 
have been making one-third and one-fourth time during the 
entire week. These are conditions existing throughout Mary- 
land and Delaware at this time. Baltimore city cannot pos- 
sibly pack 50 per cent of the tomatoes credited for last year. 
As one packer has remarked, ‘‘The water that has once gone 
over the dam can never be used for the same purpose again.’’ 
Just why one’s fancy turns to water in times like this it is 
impossible for us to state, but buyers have continued to in- 
sist that the ery of ‘‘wolf’’ has been heard before, but some 
of them have recently visited the tomato-growing sections and 
have seen for themselves. Few buyers have purchased, as 
futures, anything like their requirements; in all probability 
they will realize fully within the next week just what price 
is necessary in order to seeure and when they do the proba- 
bilities are that present prices are a delusion and a snare, 
but not in the usual way, for the majority of packers have not 
yet filled their future orders, even though the total volume was 
small and the exceptional man who has 1,000 or 2,000 cases 
surplus has withdrawn from the market indefinitely. 

We have just learned of a wager that was made in June be- 
tween two brokers of prominence, well known to the entire 
canned goods fraternity, to the effect that by December 1, 
1908, we would have a 90c market for standard No. 3 toma- 
toes; that the total pack of 1908 would not exceed 10,000,000 
cases; that the price of No. 3 full standard tomatoes July 1, 
1909, would be $1.10 per dozen, factory. Such predictions may 
sound a trifle extreme, even at present, but at the same time, 
if conditions should continue te change from now on as they 
havé since June, even more exceptional conclusions will be- 
come a matter of record. And with such conditions presented 
as food for the mental feast, after all it is not so strange 
that so many are willing to indulge in dabbling wit the 
festive tomato, which is notorious for the excitement it causes, 
even if the pecuniary gain is generally of little consequence. 
Yours very truly, CLOVER FARM, 


EpitorR CANNER: 

















le i de 


= OO OP ee SS. Fe 





THE CANNER AND DRIED FRUIT PACKER. 





— 
oateniteatneemmmensl 











Better Canned Goods 


MEANS 


More Canned Goods 




















Quality Means Quantity 









Let every package of Canned Goods be a Food Show. 

Build up the Canned Goods industry by packing superior goods. 
Do not weaken the structure by packing inferior goods. 

Give the consumer value received. 

Make your pack a positive, not a negative: influence. 

Don’t forget Canned Goods are eventually intended for eating purposes. 
Remember “the proof of the pudding is in the eating.” 

The Consumer is the court of last resort. 

The yearly consumption of Canned Goods is only 10 cans per capita. 
Educate the public to more Canned Goods with better Canned Goods. 
Start right with the right container. 

Use the can of qualitv, the housewife’s guarantee of goods of Qualitv. 
















The Sanitary Can 














Sanitary Can Company 


Factories: Fairport, N. Y. General Offices: Fairport, N. Y. 
Indianapolis, Ind. All Cans Manufactured under New York Office, 
Bridgeton, N. J. Max Ams Patents 3 447 W. 14th St.} 
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A. BOOTH & CO. FAIL—RECEIVERSHIP FOR BIG FISH 
AND OYSTER HOUSE. 


Although for weeks vague rumors had been in cir- 
culation regarding the financial status of A. Booth & 
Co., and the declining value of the stock of the con- 
cern on the market, notwithstanding the fact that the 
utmost secrecy was. observed in preparations for the 
receivership, a decided sensation was created last week 
by the appointment by United States District Judge 
S. H. Bethea of Wm. J. Chalmers, of the Allis-Chal- 
mers Company, as receiver for A. Booth & Co., the 
largest fish and oyster concern in the country. 

A. Booth & Co. were said to have fallen-victims to 
their policy of over-extension and poor management. 
Suit for the receivership was instituted by the Linen 
Thread Company, of New York. and Alfred E. 
Booth, of Baltimore, a brother of W. Vernon Booth, 
of Chicago, until recently president of the company. 
A. E. Booth was the owner of 7,464% shares of the 
35,000 preferred shares of the company and of 7,138 
of the 30,000 common shares. The Thread company 
is a creditor of A. Booth & Co. in the sum of $7,638, 
and the judgment recently obtained for this amount 
failing to be satisfied, prompted the Thread company 
to ask for a receivership. 

The liabilities of A. Booth & Co. were said to 
‘amount to $5,896,500, principally being notes given 
by the company to various note brokers and banks, 
and the assets at $8,000,000. The four principal. Chi- 
cago banks that are creditors of the company are the 
Corn Exchange National, the First National, the Com- 
mercial National, and the Continental National. There 
are other banks of the city involved to a lesser degree. 

The receivership was said later to be due to the 
inflated reports of sales by managers of branch houses, 
resulting in a misleading annual statement. The char- 
acter of these reports were discovered ‘by the credit- 
ors of A. Booth & Co. in an audit of the books, and 
at once the Chicago banks took steps to protect the 
creditors. Another explanation given for the crisis 
in the company’s affairs came from Secretary William 
F. Cochran. 

“In the panic last fall,” he detlared, “poor people, 
who are the firm’s principal customers, could not af- 
ford to buy even the cheapest fish. They became veg- 
etarians. If we could have tided over our financial 
difficulties until after Lent we would have weathered 
the storm. Trade was just beginning to pick up.” 

“When the working people were thrown out of em- 
ployment and stopped buying fish our trade fell off 
tremendously. Trade has just begun to pick up and 
if the bankers had not taken alarm and had given us 
a little more time we would have come out all right.” 

Federal investigation of recent developments indi- 
cating that A. Booth & Co. had not ceased to operate 
as a trust and were fixing the price of fish in Chicago 
and other cities of the United States will be added 
to the troubles of the concern, which went into the 
hands of a receiver last week. It may be followed by 
prosecution of the Booths and other directors of the 
company. 

On the representations, of its last annual statement 
the company was able to borrow from Chicago and 
eastern banks more than $1,000,000. Assistant Dis- 
trict Attorney Seward S. Shirer admitted that the de- 
partment of justice was watching closely the develop- 
ments showing that the company, up to the time it 
was forced into the hands of a receiver, still was ope- 
rating as a trust. 


FIND TOMATO CROP VERY POOR. 

Alex Wiley, manager of the Eastern canned goods 
department of the J. K. Armsby Company, stated jg 
an interview on Saturday in the New York Journal 
of Commerce, that their representative, Sherman D, 
Powell, had just returned from a visit to the eastera 
shore of Maryland, which packs 50 per cent of the 
eastern tomato output. “The result of my examina 
tion of the tomato fields,” said Mr. Wiley, “was that. 
the vines that should be now producing and supply. 
ing normal quantities to factories showed exhaustion 
and poor condition, which indicated that the yield 
would be exceedingly small, many vines showing from 
six to fifteen tomatoes after two pickings, whereas 
they should have shown twenty to thirty, and what 
few tomatoes were on the vines were small and green, 
The later patches showed plenty of vines, but very 
few tomatoes and no blossoms; in fact, some of the 
fields of late tomatoes that were examined showed ab- 
solutely no fruit at all. ‘ 

“During my circuit through the tomato packing 
section I passed thirty-two factories that were not 
turning a wheel, and practically all that had worked 
only averaged a few hours a day, owing to the facet 
that they were unable to obtain supplies to keep their 
hands at work. In a great many fields that were 
planted early the tomato vines were flat on the ground, 
spread like a spider web and the tomatoes themselves 
lay flat on the earth. On turning over these vines a 
great many of the tomatoes proved to be rotten on 
the under side, and, of course, worthless for canning 
purposes. 

“My best judgment, therefore, is that the reports 
of about 50 per cent of a normal crop will be fully 
verified. Mr. Powell did not stop in Jersey or make 
investigations as to the Jersey crop, which, I under- 
stand, however, is not in a more flattering condition 
than the Maryland crop.” 





TALK OF A TOMATO CORNER. 

A visit of five of the largest canned goods buyers 
in the New York and Philadelphia markets to South- 
ern canning sections gave rise a few days ago to ru- 
mors of a tomato corner. The party of buyers referred 
to included W. B. Timms, buyer for Austin, Nichols 
& Co.; T. S. Vallette, buyer for Francis H. Leggett 
& Co.; Sidney Thursby, buyer for Kemp, Day & Co.; 
George Roberts, of Thomas Roberts & Co., of Phil- 
adelphia, and W. D. Breaker, of U. H. Dudley & Co. 

These five represent together an immense canned 
goods outlet and the news that they were going on an 
inspection tour of Southern packing points caused 
some to wonder if a corner of the market was to be 
attempted. 





NUSHAGAK SALMON SHIP ARRIVES. 

The bark Guy C. Goss, the first of the Northwestern 
Fisheries Company’s fleet to return, arrived at Seattle 
recently from Nushagak, the cargo including 49,000 
cases of canned salmon. 
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Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 

















J. M. Paver Company, Chicago. 

Tomatoes and corn have both suffered from con- 
tinued drouth. In so far as Indiana is concerned, we 
have never seen similar conditions. A late fall will 
help bring out a small pack,, but ideal conditions 
from now on could not possibly produce a pack equal 
to that of 1907. The situation on peaches is much 
sronger—fresh fruit is ruling at such a high price 
in Michigan that the packers in that state are holding 
little or nothing in the peach line. Peas continue in 
demand and the general pulse of the trade seems to 
be better and on a more healthy basis. 

Tomatoes—The market is decidedly strong and of- 
ferings from Central Western packers remarkably 
light. There seems to be a disposition on the part of 
our packers to sell their tomatoes on a smaller mar- 
gin of profit than they have been accustomed. to in 
the past to “clean up,” etc., but the fact that they 
are not packing one-tenth of the tomatoes in their 
daily runs that they did last year makes them fearful 
that they will have hardly enough to fill their small 
number of future contracts. 

Corn—While there has not been the number of buy- 
ing orders or the buying activity in corn as in toma- 
toes, the market continues firm. 

Fruits—The peach pack has gained in a small way. 
Packers in the Southern part of Michigan are not of- 
fering on peaches. The pack in Michigan this year 
is destined to be the lightest on record. Buying or- 
ders have been plentiful. No. 232 unpeeled pie peaches 
have commanded wide attention, the trade no doubt 
believing, as we are frank to admit we do, that pres- 
ent prices on pie peaches will be the lowest of the 
season. 

Apples—The market is doing better on this item. 
Future 1908 offerings are most limited. 

Thomas G. Cranwell & Co., Baltimore, Md. 

There are very few sellers of tomatoes. Baltimore 
packers are practically all out of the market. The 
arrivals of tomatoes in Baltimore this week have been 
light, and have only allowed packers to get a few 
hours work daily. Reports from the country indicate 
about the same conditions. 

Pulp—We are offering new packed tomato pulp at 
$3 per barrel, f. o. b. Baltimore. Will be glad to 
hgure with you on these goods. The quality is excel- 
lent. We are offering tomato pulp, packed in No. 1 
cans, good stock, at 30c per dozen, less 1% per cent 
t. 0. b. Baltimore. 

Strasbaugh, Silver & Co., Aberdeen, Md. 

Tomatoes for Immediate Shipment—Excepting pos- 


sibly for a car here and there, some exceptional packer 
who has had an exceptionally good yield or some ex- 
traordinary case entirely out of the ordinary, there 
are no tomatoes that can be offered for sale at the 
present time. Nominally, the market for 3s, carload 
lot, is 80c te 85c. Should some of the larger mar- 
kets come in for their actual requirements alone their 
orders could not be confirmed at even higher prices, 
but until orders begin to come in, it is impossible to 
locate the market, for in the absence of business of 
any consequence the passing quotations are deceiv- 
ing and misleading. Twos and gallons at an advance 
of 5c per dozen of last week’s quotations might be 
obtained in a small way only, but at present prices 
for raw stock, the packer who sells on the basis of 
these prices either does not figure at all or has the 
advantage of some secret process which enables him 
to manipulate raw tomatoes as he would a piece of 
elastic. 

Apples and Pears—Notwithstanding the possibility 
of a short pack of apples and pears in this section, a 
few old goods are still quoted at attractive prices. 

Sweet Potatoes—New packed sweet potatoes can be 
obtained on the basis of 80c to 82'%c, for shipment 


as soon as packed. 
Thomas J. Meehan & Co., Baltimore, Md. 


Probably not a third and possibly not a fourth of 
those jobbers of tomatoes who look to this market 
for their supplies have yet purchased to exceed, say, 
25 per cent of their requirements for their fall and 
winter trade for that article, and, in the face of that 
remarkable state of things, the market prices are ad- 
vancing. What may or will happen when the heavy 
buying begins is not problematical. The canners do 
not now anticipate the usual large buying on the 
part of the big distributors who have, so far, let the 
market take care of itself, but they do expect a steady, 
continuous demand from all quarters sufficiently large 
to finance their business until the active canning sea- 
son shall have ended and the return flow of money 
puts them in comfortable circumstances at their banks. 

D. E. Foote & Co., Baltimore, Md. 

There was a good demand for canned oysters this 
week for immediate requirements and some of the 
orders. were for full car lots, embracing all grades. 
The market continues firm on account of small stocks. 

Under good demand the tomato market continues 
strong. Considerable buying by canners during the 
week was an interesting feature of the market. Fresh 
reports indicate a short pack throughout this section 
and still many jobbers have not yet bought their 
usual requirements, almost simultaneously holding off, 
it would seem, as if by tacit understanding. Mean- 
while the market seems to gather additional strength. 
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IMPORTANT TO CANNERS 


Steam Jacketed Kettles in Plain Iron and Porcelain lined. Also single and 
double Mixers, porcelain lined if desired. The largest manufacturers of Steam 
Jacketed Kettles in the country. Catalog on application. 


The Stuart & Peterson Co., Burlington, N. J. 
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C. W. Winkelmann Bros. Mercantile Firm are operating a 
tomato cannery at Vienna, Mo. 

The factory of the Florence Canning and Manufacturing 
Company, Florence, Neb., 1s running on tomatoes. 

The Norborne, Mo,, Canning Company is reported having 
a good season con tomatoes this year. ‘ 

The canning factory at Storm Lake, Ia., is now in full 
operation, ‘The plant is operated by S. T. Farmer. 

The canning of tomatoes and corn is in progress at the 
same time at the Anderson canning factory at Oscaloosa, Ia. 

Besides corn, the Dyersvilie, la., canning factory is hand- 
ling beans and tomatoes this season. 

The Salem, Ohio, canning factory has handled pears and 
berries in considerable quantity this season. 

The Willard, Utah, canning factory is renorted in opera- 
tion on the peach crop. 

The Woods Cross, Utah, canning factory recently started 
up on tomatoes. Asparagus, cherries and apricots were 
canned earlier in the season. 

The Shelbina Canning Company, of Shelbina, Mo., capital 
stock $16,000, has been incorporated by George Humphrey, 
Frank Demmitt, W. H. White and others. 

The Atwater, Cal., cannery closed September 5, after hav- 
ing handled 1,000 tons of peaches. The Atwater cannery is 
running at present on sweet potatoes. 

O. J. Montgomery is operating a small vegetable cannery 
near Bluffton, Ind., on tomatoes, and will probably add corn 
next season. 

Said the Paxton, Ill., Register, of September 10: ‘‘The 
factory ran only two days last week. The corn crop is very 
shert this year.’’ 

The Burgin, Ky., canning factory is running on tomatoes, 
handling this vegetable at the rate of about 15,000 cans 
daily. K. Perkins is managing the plant. 

Corn is being handled at the Hohenadel-Stocking Canning 
Company’s plant at Rochelle, Ill. They are said to have put 
up 1,500 acres of sweet corn this season. 

It is understood that sufficient funds have been subscribed 
to render certain the establishment of a canning factory 
next spring at Waldo, Wis. 

The proposed canning factory at Alamogordo, New Mexico, 
is now considered Both prunes and vegetables 
will be packed. 

The Rockport, Mo., canning factory is handling beans, 
corn, tomatoes and apples at present under the superin- 
tendence of Manager Swinney. 

The old salmon eannery of Elijah Smith, at Empire City, 
on Coos Bay, has been leased by W. E. Tallant and will be 
operated by him during the fall season. 

A recent report from Rockland, Wis., said: ‘‘Superin- 
tendent Fitzgerald, of the De Pere canning factory, was out 
here last week closing contracts for the next year’s pea 
crop.’’ 


assured. 


The Chippewa Falls Canning Company is preparing to 
handle pumpkin this fall and has been advertising for 
farmers to advise as to the quantity of pumpkin they will 
probably have to offer. 

All the fishermen employed during the season by the 
Astoria, Ore., cold storage plants have been paid off, and 
an Astoria banker estimates that the amount distributed 
among the men was not less than $1,500,000. 

A canning factory is proposed for Sparta, Mich., next 
year. The Sparta Business Men’s Association has been in- 
terviewed to ascertain if the farmers will guarantee to 
supply the tomatoes for canning. 

According tc information via Marshall, IL, the Staff can- 
ning factory at York is running on tomatoes. The crop in 
that vicinity, however, is somewhat short on account of the 
dry weather. 

Speaking of local canning conditions, the Evansville, Ind., 
Journal, a few days ago stated that while the plant will be 
in operation for the usual length of time the working force 
will be cut skort on account of the searcity of tomatoes. 

The Egg Harbor City Conserve Company, Kgg Harbor, N. 


J., has been incorporated with $100,000 eapital to can-ang 
preserve fruits, vegetables and meats. The incorporatory gre 
Louis A. Hunter, of Philadelphia, and several others, 

A e¢anning factory may he erected next season at Coffey. 
ville, Kan. Cannerymen were recently at that plaée look. 
ing over the situation to ascertain if the surrounding coup 
try could furnish the requisite quality . and quantity of 
vegetables. ° ‘ 

The oil storage building of the Burt Oley Canning Com> 
pany, Albion, N. Y., was destroyed by fire recently, The 
fire is supposed to have started from spontaneous combustion 
inside the storage building. The loss is estimated at $209. 
covered by insurance. 

The Growers’ Canning Company has been very busy at 
its plant at Council Bluffs, Ia., from where a report states 
that the tomato output will be much greater than usual, 
The factory has been handling corn also, but the ¢ora crop 
this year is light. 

There is talk of the establishment of a pea cannery at 
North Yakima, Wash., for next season. According to 4 re. 
port from there the plant will be erected if 700 acres of peas 
for the first season’s crop are pledged by the farmers in 
that vicinity. 

The following item is reprinted from the Eaw Claire, Wis, 
Leader: ‘‘The Lange Canning Company has started to-ean 
corn and expects to keep at it for about five weeks. Then 
the canning of pumpkins will commence. The corn crop is 
very light this year and not much of it will be canned this 
season. ’’ 

The Rutlan:, Vt., Herald of recent date contained the -fol- 
lowing: ‘‘The canning of sweet corn is going on at Essex 
Junction by the Baxter Brothers Company, of Brunswiek, 
Me. This factory is the largest in the state, the capacity 
being 8,600 cans per hour. The machinery was started 
August 25. 

There is no lack of confirmation of the packers’ reports 
of light receipts of tomatoes from the fields. Note the fel- 
lowing from the Wilmington, Ohio, Journal, of recent date: 
‘‘The canning establishments-at Clarksville, nor those at 
Sabina and Blanchester, can make full time this year, the 
dry season cutting the crops of both corn and tomatoes. It 
will be a great loss to many who have raised these produets 
and laborers who have been employed in the factories as 
well as to the operators. ’’ 








Pickle Notes 











The Pierceton, Ind., pickle and eatsup plant is handling 
several hundred bushels each of cucumbers and tomatoes 
daily. 

It is reported ‘that a large kraut factory will be estab- 
lished at Woodward, Ia., work to be begun at once. A pick- 
ling factory may be established later in connection with the 
kraut plant. 

P. A. Marsh & Co., Chicago, it is understood are consider- 
ing a plan to establish a canning plant at their present 
pickling works at Belvidere, Ill., in the old Holden canning 
factory. The Holden plant is owned by P. A. Marsh & (o., 
and it is stated that they expect to build extensive additions 
in time for use next season. 

The Oklahoma Vinegar Company, which has been operat- 
ing at Fort Smith for fourteen years, has filed voluntary 
bankruptey proceedings. The capital stock of the company 
is $100,000.* The’ concern is one of the largest in the coun 
try and has from fifteen to twenty men on the road. Presi- 
dent Dunn states that the plant will not be closed. 
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NOW IS THE 
TIME TO GET A 


BURT LABELER 


You can put it right to work 

and obtain much more satis- 
factory and economical results than is possible with any 
other method. 


You will be able to label your cans neater, from 40 per cent 
to 60 per cent cheaper, and get through with the work in 
half the time. No delays or bother! 


Why not change now from the 19th to 20th Century Method? 




















| Burt Machine Company :: Baltimore 

















FULLER’S ““COLD WATER” Latest KrautCutter 


D R Y ft A = + E oie ns Perfect Success! 


With Hard 
Tempered 
"For all labeling purposes where a high- " Knives 
grade paste is required. Is used satisfactorily os . 
with labeling machines; does not rust cans 
ner spoil labels; and allows paper to slide 
easily before drying. { “Cold Water” DRY 
PASTE is in condensed powder form which 
keeps forever without deterioration. Large 
or small quantities, as work requires, pre- 
pared for use instantly by simply mixing the 
powder with Cold Water. A 2% pound 
carton of the powder makes a pail of smooth, 
white, liquid paste; a 35 pound pail makes 
a barrel. Saves freight and storage room, These hard tempered knives 
and prevents loss from souring, moulding, or are adjustable and will stay 
lumping. Sold in 200-Ib. barrels, 100-lb.  - 
half-barrels, 35-lb. pails, 2!4-Ib. cartons and 
I-Ib. cartons. 


The Standard Paste in Powder Form 


sharp 6 times as long as the 
imported soft knives and 


make a cleaner cut. 
Samples and Prices sent on request. 
ALSO MANUFACTURERS OF MEAT 


Manufact b 
actured by AND VEGETABLE CHOPPERS Vertical Core Cutter 


H. B. FULLER JOHN E. SMITH’S SONS CO. 


186-188 W. Third St. ST. PAUL, MINN. Buffalo, N. Y. 
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Prospects for Arkansas apples are poor, as heavy rains 
during the blooming period greatly damaged the fruit. 

It is estimated that the apple crop in Franklin county, 
Pa., will not be much, if anything, more than half of last 
year’s yield of winter fruit. 

Conditions in Wisconsin have been favorable this summer 
and a large production of apples will be harvested. The 
earlier varieties are now being gathered. 

According to reports from Portland, Ore., the crop of 
Italian prunes this year will total 400 cars, of which 200 
cars have already been sold to Western buyers. 

There is considerable irreguiarity in the more important 
apple growing sections of the middle west this season. Pros- 
pects are not at all flattering in Indiana and Ohio, nor in 
I}linois. 

The correspondent of the American Agriculturist at Vin- 
ecennes, Knox county, Ind., writes that winter apples in that 
district are less than 10 per cent of a crop and the quality 
not of the best. 

A report from’ Grand Rapids, Mich., on apples estimates 
the yield of winter fruit is about 25 per cent of an average 
crop. A report from Muskegon county, Mich., states that 
there will be no winter apples worth mentioning. 

The prune growers of Elberton, Wash., have contracted 
with the Allen Evaporating Company to dry, process and box 
their prunes for one-half of the crop. The prunes are ex- 
peeted to be of good size and quality. 

The well known Lucas county, Ohio, horticulturist, W. W. 
Farnsworth, says the apple crop will be 25 to 50 per cent 
larger than last year, more scab than usual, but that if no 
cider apples are packed by orchardists, good fruit will bring 
good prices. 

According to a report from a well posted horticulturist in 
Van Buren county, Mich., the outlook in that section does 
not indicate over 20 per cent of an average yield, and the 
report from Lowell, Kent county, Mich., indicates a practi 
eal failure of the winter apple crop. 

According to a report from Lockport, N. Y., an agree- 
ment has been entered into by commission houses there and 
buyers who are in that section buying apples. The report 
states that the price agreed upon to pay for apples was 
$1.75 per barrel for the best grades. 

The fall apple crop in Cattaraugus county, N. Y., is excel- 
lent, though winter apples in that district are scarce. A 
report states that the apple crop is a small one this season 
in Greene county, N. Y. The yield is said to be only about 
35 per cent of normal, and ihe fruit is dropping badiy. 

Speaking of the general apple outlook, the American Agri- 
culturist last week said that probably the outlook as a 
whole is more promising in central and western New York 
than in any other portion of the apple orchard states. This 
is exceedingly important, as the territory is the leader in 
commercial orcharding. 

Referring -to the shortage in the prune crop of that section 
a Visalia report says: ‘‘The Robe de Sargerts are said to 


be worst affected and in some places only a little over a 
third of a crop will be harvested. In others from a half ¢ 
two-thirds. The French prunes are also short with the mo 
and two-thirds of a crop is said to be about average for this 
district. The prunes are also said to weigh light. The price 
is fair, a 344e base being quoted at present for this year's 
crop.’’ : 

Regarding apples, W. N. White & Co. say that ‘‘Eyery 
day we are getting letters from different sections asking og 
ideas of the European markets, and during this week we 
have had several letters from western New York that 
European buyers are there operating. These same buyers 
operated last year to their sorrow and we say, with all the 
authority of our thirty odd years’ experience, that there js 
nothing in the European outlook that would warrant thege 
foolish transactions. Scotland today is experiencing one of 
the worst trade crises she has had for many years, and the 
number of unemployed 1t the present time is the greatest 
in her history, and with the advent of cold weather the 
distress will be very great. In our last week’s circular we 
mentioned the fact that some apples had been sold as low 
as 4s a barrel, not enough to pay expenses, and up to the 
present time there has only been a few barrels that have 
made good prices.’’ 








Personal Paragraphs 














Charles Corby, of the Corby Commiission Company, New 
York City, has returned from a short vacation in Canada. 


Burt Freestone, of the Freestone Pickle Company, Benton 
Harbor, Mich., spent a few days in Chieago during the week 
and says the cucumber crop is very short in his section 
this year, owing to the protracted drouth. 

L. H. Risser, secretary of the Iroquois Canning Company, 
Onarga, Ill., was a visitor in the Chicago market Monday. 
Mr. Risser reports that inquiries for corn are increasing as 
the realization that the shortage this year will be heavy 
becomes more general among the grocery jobbers. 


George G. Bailey, of Rome, N. Y., former president of the 
National Canners’ Association, recently looked into the 
tomato canning situation in southern New Jersey. Mr. 
Bailey estimates the pack in that section at from 60 to 70 
per cent of the normal output. 


Edward Ehrman, of Mason, Ehrman & Co., wholesale 
grocers at Portland, Ore., was in the Chicago market Fri- 
day. Mr. Ehrman says the trade outlook in the Pacific 
Northwest is very good and reports a very small prune crop 
this year. He was en route to the East. 


Hon. Bert M. Fernald, president of the Fernald, Keene & 
True Company, of West Poland, was chosen governor of 
Maine at Monday’s election. Mr. Fernald is a man of fine 
ability and sure to make the old Pine Tree State one of the 
best chief executives in its history. 
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“PACIFIC” c 


Power or Hand 
Apple Parer 


“Built for Business” 


SIMPLE, STRONG, DURABLE 
Does Perfect Work. 


Hunt Mfg. Co. 


Sodus, N. Y. 
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Now its the time when you need a 
KNAPP LABELER and BOXER. 


There is no way so sure and none so practical as the 
Knapp way of labeling and boxing cans. Our Hand 
Labeler and Boxer make it possible for the smaller packer 
to label and box cans in the best and cheapest way, and 
our Power Machine for the packer who needs great speed 
is the best ever. 


Write us early for leasing, exchange or sale proposition. 
Every Machine fully guaranteed. Yours faithfully, 


THE FRED H. KNAPP COMPANY, 


324 WASHINGTON BOULEVARD . “ ::- CHICAGO 























ELEVATING, CONVEYING AND POWER TRANSMIS- 
SION MACHINERY FOR CANNING PLANTS 


{ Caldwell’s Helicoid 
' Conveyor, a_ perfect 
spiral with continuous 
hii tine iene flight, no laps or rivets. 
CONVEYORS | Setowress Furnished black steel 
anita or galvanized. 
Belt if oF fat elt spovaters with either link belt- 


. , ing or flat 
ELEVATORS / Package Ele 


Elevator Buckets of all kinds 


— — Geareiareest list of patterns 

n exis 

Machinery for Rope Drive using wire or 
Manilla rope. 


POWER | Shafting, Pulleys and Bearings 


MISSION 
MACHINERY 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 


a ie te eel " 
Ihe. ———— & Catalog No. 28 will be sent 
a l} ay express charges prepaid, to 
N anyone interestec in our line 


of machinery. 
Standard Link-Belt Conveyor. 


H. W. CALDWELL &» SON CO.,. Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Engineeriog Office—Fulton Building, 50 Church Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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CANNED MEATS AND FRUITS IN ENGLAND. 

Consul Charles N. Daniels writes that a short time 
ago one of the large meat packing firms of Chicago 
conducted a two weeks’ demonstration of their prod- 
ucts in one of the principal grocery establishments in 
the center of Sheffield. As to the propriety of this 
manner of introducing American food products in 
England the consul says: 

“This demonstration doubtless resulted in bringing 
to the attention of consumers the value of the products 
shown and the care that is given to the preparation. 
It may be well to call attention to the fact that the larger 
grocery stores in this city are not the places where a 
demonstrator would come in contact with the great 
mass of consumers; the trade of these large estab- 
lishments is more on order by servants or by telephone, 
while the housewives who do their own shopping get 
their supplies from the smaller shops in their immediate 
neighborhood. 

“Had the greater part of the time of the demon- 
strator been spent a day or two at a time in these 
smaller shops, by far a larger number of direct con- 
sumers of the middle class would have been come in 
contact with, and it is this class that are the largest 
consumers, and it is among this class that the prejudice 








When a canner gets into a position—and they often 
do—of having some jusi so-so goods, and tip-top—be- 
yond all past excelling—goods, to put into cans, and 
they are canning some of that stock for some other 
House, under that some other House’s labels, which part 
of that stock will they put up under that House’s labels? 
We do not want an incriminating answer—we only want 
you to think it over. 

Will they leave their own label go to the dogs, or will 
they protect it? As self preservation has always been, 
and always will be the first recognized law of nature, 
there is only one answer. And you will get that answer 
just as we get it. Every time. And when you want the 
tip-top—beyond all past excelling—stock you will have 
to get the can with that Canner’s OWN label.—From 
Empson’s ‘‘Peapod.’’ 




















against American tinned (canned) goods is the strong- 
est. Again, short time demonstration among the 
smaller shops of an English city would result in edu- 
cating the shop-keeper as well as the consumer as to 
the value-of the products and the various uses to which 
they could be put. This suggestion holds good as re- 
gards American canned and dried fruits as well as 
meat products. 

“The English can hardly be called a fruit-eating 
nation, but that this people will eat fruit when the 





supply is adequate and the price low is shown by the 
fact that less than four years ago the only bananas 
to be had in Sheffield were the small Canary bananas 
sold at two to three cents.apiece, while today Jamaica 
bananas are hawked about the streets and freely 
offered at two for a penny (1 cent each), and are eaten 
by the thousand; and the further fact that there has 
been produced and consumed this season in England 
from 50,000 to 60,000 tons of strawberries. 

“On the shelves of every small grocery shop in this 
city may be seen a stock of American canned fruits 
and doubtless in their stock is to be found a supply 
of dried fruits as well. Some‘of the canned goods 
by their appearance show them to be slow of sale 
and the reason for this is in the lack of knowledge of 
their value as a food, and the variety of ways in which 
they can be used. Many of the dealers know as little 
as the customer in this respect. 

“A systematic campaign of demonstration, instruct- 
ing alike dealer and customer, coupled with judicious 
advertising, would result in increasing the sale of 
these products and building up a trade that would be 
free from danger of loss by home competition.” 





THE ARMSBY RAISIN DEAL. 


The proposition of the J. K. Armsby Company to 
buy up the unsold portion of the California raisin crop 
has been one of the most interesting topics discussed 
by the trade. “Our proposition,” said Leslie Smith, 
the Fresno representative of the Armsby Company, 
in an interview with the Fresno Republican, “is to 
purchase the entire unsold portion of this year’s crop. 
I can not give out any details of the plan at this 
time for obvious reasons. If we should tell all we 
know to our competitors, it would be lovely for them, 
but hardly prudent business for us. However, I will 
say this: It will be an out-an-out purchase, at sweat- 
box prices. It is not an association plan or commis- 
sion scheme, or anything of that sort. We believe 
that we have one of the best propositions the growers 
have ever had put up to them.” 

“Does your plan involve a certain percentage of 
the growers signing up?” 

“Partly. We want the raisins and we have a hand- 
some offer to make. We are not going to exact any 
impossible percentage or terms. We must provide 
ways and means, however, to protect ourselves from 
holding the umbrella; also we must protect ourselves 
from being a dumping ground by a provision that 
the goods must be standard. Of course, that is pro- 














now disputed by no one. 


a trial before the end of the season. 





AN UNQUALIFIED SUCCESS 


Packers of Canned Goods over the entire country unite in praising our 


**Southern’”’ Inside Coated Cans. 
The gold lacquer being baked on under an intense 


heat in our own plant, especially equipped for the purpose, precludes any possi- 
bility of the acids attacking the metal. 


SOUTHERN CAN COMPANY,  -:- 


EB. EVERETT GIBBS, President 





That their success is assured is 


Packers of Beets should give our cans 


Baltimore, Maryiand 
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CLIMAX MACHINERY COMPANY 
This Machine We also make 
is a the 
SHAKER — POLK 
bone < AGITATOR 
roc 
CONDENSED — SYSTEM 
MILK for 
Gondensed 
It is Milk 
Designed Right and 
and Evaporated 
Built Right & Cream 








it would provide work for your factory all year. 
densed Milk. We also build all kinds of sone machinery for the canning factory. 
an idea, let us develop it. 


CLIMAX MACHINERY COMPANY, INDIANAPOLIS, INDIANA 


Perhaps you are not now interested in putting up Condensed Milk. You may be some day as 


We make machinery for producing the best Con- 


If you have 
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C.M. KEMP MANUFACTURING CO. | 


405 to 413 E.Oliver Street, Baltimore, Md. 


i 


KEMP Makes Goon 


his claims to produce gas from 
distillate at 14 to % the cost of 
gas from 86 degree gasoline, and 


' at less than '% the cost of city 


gas. Distillate can be procured 


= everywhere as easily as gasoline. 


We will tell you how or where 
to get it. 

If you use city gas, or any 
Gas Machine but the 20th 
= Century, we can save you money 


*_ and furnish a greatly superior 


service. 
The 20th Century Gas EMachine 


* offers a well paying investment. 


If you are conducting your busi- 
ness for proffts, you can’t afford 
Y to miss this 
opportunity. 
You take no 
risks. If 
machine don’t 
please you, 
fire it back. 


Many sold this sea- 
son, 

Let us make propo- 
sition to equip your 
factory. 
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Want Advertisements. 


Te Insure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Offics 
Not Later Than Tuesday. 


























WANT ED- 





FOR SALE—One Harris hoist for removing cans from steam 
kettles. Address ‘‘H. S. 25,’’ care THE CANNER. 











EXPERIENCED HELP WANTED. 





WANTED—A good processor for sweet potatoes and pumpkin 
this fall. Address, Will S. Thompson, Hutchinson Canning 
Co., Hutchinson, Kan. 


WANTED—An absolutely reliable and competent man as su- 

perintendent for a canning plant packing full line vege- 
tables and beans. Must have best of references and some 
money to invest. Plant located in town of 10,000 inhabitants, 
75 miles from Chicago. Opening December 1, 1908. Address 
‘«X. B. 50,’’ care THE CANNER. 











POSITIONS WANTED. 





WANTED—Partnership or position as manager by young man 

who has had thorough practical experience in manufactur- 
ing; best obtainable training and practice in the chemistry 
and bacteriology of food products, B. S. Mass. Inst. Tech. 
Has had supervision of processes of manufacture for one of 
the largest manufacturers of food products in the country. 
Can furnish capital. At liberty end season. Address “X. H. 
A.,” care THE CANNER. 





WANTED-—Situation ‘by young married man as canned goods 
salesman; well acquainted with both the wholesale and re- 
tail trade in Maine. Address ‘‘B. W., care the CANNER. 








BOOKS ON AGRICULTURE. 


WANTED—To sell the work entitled ‘‘The Book of Corn,’’ 

by Herbert Myrick, assisted by A. D. Shamel, E. A. Burnett, 
A. W. Fulton, B. S. Snow and other specialists; illustrated ; 
upwards of 500 pages; cloth bound; price, postpaid, $1.50. 
Address THz CANNER Publishing Co., 22 E. Randolph St., 
Chicago. 








WANTED—Buyers for a book on the culture of Asparagus, 

by the leading authority, F. M. Hexamer. The book con- 
tains 174 pages, cloth bound. Price, 50 cents, postpaid. Can- 
ners will find asparagus a profitable vegetable to pack, be- 
cause demand always has exceeded supply and will now be 
larger than ever, since the asparagus fields in California were 
destroyed by the floods. Address THE CANNER Publishing Co., 
22 E. Randolph St., Chicago. 


MACHINERY WANTED. 





WANTED—Two standard process kettles, 40 inches diameter, 
72 inches high. Write Mt. Carmel Cannig Co., Mt. Carmel, 
Ill., giving full description and price. 








MISCELLANEOUS. 


WANTED—Good, thick tomato pulp without preservative, 
1908 crop, both in No. 10 cans and in barrels. Address 
Sycamore Preserve Works, Sycamore, II. 








WANTED—Boiled or Condensed Cider and Vinegar Stock. 


‘ 
Shicago, Ill 














FOR SAL Bs" 


MACHINERY. 


FOR SALE—100 H. P. Boiler. Engines and Pumps of all 
sizes. Address M. E. Howard, Indianapolis, Ind. 














SEEDS. 


FOR SALE—Two thousand pounds selected Indiana Pumpkin 
Seed. The Van Camp Packing Company, Indianapolis, Ind. 








MISCELLANEOUS. 


FOR SALE—1,500 Ibs. of standard benzoate of soda at 25¢ 
per lb., less freight to Ohio, Kentucky, Indiana, Illinois and 
Michigan points. Address “L.,” care THE CANNER. 








FOR SALE—A well equipped canning factory with the most 

modern appliances, which will be sold very cheap within the 
next month; within twenty (20) minutes’ ride of the city of 
Toledo. Address Continental Trust and Savings Bank, To- 
ledo, O. 








CODE BOOKS, ETC. 


IN RESPONSE TO A GREAT MANY INQUIRIES we have 

arranged to accept orders for all codes published, excepting 
those intended for strictly private use. We cannot discount 
publishers’ prices, but by ordering through us we serve your 
conveniences by saving you the trouble of sending separate 
orders to each publisher. Order code books through Tus 
CANNER, 22 E. Randolph St., Chicago. 


FOR SALE—‘‘The Book of Corn.’’ This is a work of 500 

pages by Herbert Myrick, assisted by B. S. Snow and other 
corn specialists. Profusely illustrated. Price, $1.50 postpaid. 
Address THE CANNER Publishing Co., 22 E. Randolph St., Chi- 
cago. 


FOR SALE—New book on ‘‘ Celery Culture,’’ by W. R, Beat- 

tie, of Bureau of Plant Industry, U. S. Dept. of Agriculture. 
This work contains complete cultural directions; fully illus 
trated. Cloth, 150 pages. Price, 50 cents postpaid. Order 
through THE CANNER. 


FOR SALE—An authoritative work on the culture of aspara- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money on, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent of the asparagus fields of California, where the bulk of the 
American pack is made. Order through THE CANNER Publish- 
ing Co., 22 E. Randolph St., Chicago. 


IF YOU THINK CANNED GOODS ARE TOO CHEAP, why 

sell at present quotations when you can store with WaxmM 
& McLavcHLIN, INc., Chicago, borrow money if needed, and 
hold, goods for higher prices. Goods held in Chicago command 

















a higher price on account of being on the spot. Warehouses 
frost-proof. Address Wakem & McLaughlin, Ine., 362 Illinois 
St., Chicago. 
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yided in every contract. The growers will see that 

we are out for business and ready to do business upon 
iness terms. 

irae do you estimate the unsold portion of the 

esent crop?’ was asked. 5 

“We place it at about 25,000 tons. 

|. K. Armsby, head of the firm, stated in an inter- 

view in the Fresno Republican the other’ day that 

the changed conditions are responsible for the reversal 

of attitude. He estimated this year’s crop at 40,000 

tons, while other packers place it at 60,000. The 

offer to buy the whole unsold portion of the crop 

comes by way of backing its judgment. 


pr 





MORE RAISIN SEEDER INFRINGEMENT SUITS. 

Additional complaints in equity have been filed in 
the United States Circuit Court in Los Angeles charg- 
ing infringements of patents whose ownership is 
claimed by the United States Consolidated Seeded 
Raisin Company of New York, the total number of 
defendants against whom the New York company 
complains is‘now raised to more than forty. 

The complaints filed are directed against L. Z. 
Ickes, Newton B. Converse, John E. Dickinson, the 
Selma Fruit Company, Isaac H. Elliott, Thomas H. 
Elliott, William H. Say, Walter S. Street and Samuel 
L. Heisinger. 

In each case the United States Consolidated Seeded 
Raisin Company claims the ownership of certain pat- 
ents for seeding raisins in condition for the removal 
of seeds, and it is alleged that the defendants have 
infringed upon the use of these patents to the dam- 
age of the plaintinff. 

Injunctive orders against the defendants are asked, 
that they may be restrained from further infringe- 
ment and use of the patent process without authority, 
and such other relief as the court may deem fit to 
grant is asked for. 

Thirty-four similar suits pending previously are 
directed, as are those instituted last week, against 
raisin growers and packers doing business principally 
in Fresno county. The cases come from the northern 
division of the Southern California Federal jurisdic- 
tion, and consequently their trial will be had at Fresno. 

Many of the cases are pending there and others, 
with the new ones, will be called when the Federal 
court opens at Fresno in November for the fall term. 





AMERICAN MEAT PACKERS’ CONVENTION. 

Preliminary announcements from the American 
Meat Packers’ association indicate that the third an- 
nual convention, which occurs at Chicago, October 
I2 to 14, will be an even greater success than that of 
last year. 

The programme as outlined so far provides for busi- 
ness discussions on live topics and technical papers 
giving up-to-date or advanced information upon prac- 
tical packing house operations and problems. A most 
commendable feature is the provision for a “Superin- 
tendents’ Afternoon,” at which it is expected that the 
operating heads of plants will enter into a lively dis- 
cussion of the puzzles which daily concern them. 

















Armsby’s 1907 Cipher Code, the only loose leaf Code 
on the market. Keeps strictly up to date each year. 


Do you? Price $5.00. The J. K. Armsby Co., San 
SCO, Cal. 
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Registered U. S. Patent Office 


tandard 
olderin 


lux, 


(Formerly Manufactured by 
THE MARLOU CHEMICAL WORKS, 
Jersey City, N. J. 


Manufactured only by 


THE GRASSELLI CHEMICAL CO. 








When you are ready to buy Soldering Flux, 
order either of these well known brands and 


GET THE BEST 


BEST—because made by skillful chemists from 
the very: best materials obtainable. 


BEST—because our formulas are the result of 
years of experience and because no 
Flux is shipped that.does not pass a 
rigid inspection. 

BEST—because by their use you will have a 
smaller percentage of “‘leaks” and a 
smaller consumption of solder. than 
when any other Flux is used. 








Both brands carried in stock by 


THE GRASSELLI CHEMICAL CO. 


OLEVELAND, O. ~NEW YORK, 60 Wall St. CHICAGO, 
(Main Office) BIRMINGHAM, ALA. 117 Michigan Street 
CINCINNATI, O. DETROIT, MICH. NEW ORLEANS, LA. 
ST. LOUIS, MO. ST. PAUL, MINN. MILWAUKEE, WIS 
Also by S. O. RANDALL, Baltimore, Md. 
©. W. PIKE O©O., San Francisco, Cal. 


Samples and Prices promptly furnished. 
Correspondence invited. 
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AMERICAN CONSUL REPORTS ON LOBSTER INDUSTRY 
OF PRINCE EDWARD ISLAND. 

Consul Franklin D. Hale, of Charlottetown, states 
that the lobster industry represents nearly one-half of 
the value of the fisheries of Prince Edward Island. 
The consul’s details for this year’s results, compared 
with the previous seasons, follow: 

“For the year 1906 the lobster production was about 
2,330,000 pounds, worth about $575,000. The quantity 
stated is nearly the average for the-five years ending 
with 1906, but an increase over the production of 1905, 
and the stated value was $40,000 in excess of the aver- 
age for the five years. The latest completed Govern- 
ment fisheries report covering the year 1906 reports 
188 lobster canneries, valued at $96,650, and 312,945 
lobster traps in use, valued at $204,207, while 2,211 
persons were employed in the canneries. 

“Statistics for the catch of 1907 are not yet in pub- 
lished reports, but I am informed by the inspector for 
this district that the production was large, nearly 25 
per cent greater than in the preceding year. Prices 
ranged high, and the leading canners and exporters 
made their contracts for future delivery in the winter 
of 1907-8 at abnormally high prices. 

“The fisheries inspector in reporting an increase in 
the lobster product if this section at that time states 
that many of the fishermen attribute the larger catch 
to the hatcheries of Nova Scotia and New Brunswick, 
and adds, if this be true, then good results may be 
hoped for from the hatcheries on the island. The 
principal one now in operation is at Blockhouse Point 
in Charlottetown Harbor, which has been in operation 
three years. In the year 1906 80,000,000 fry were 
hatched and distributed in a healthy condition. A 
larger distribution was made in 1907. It is hoped that 
the public hatcheries in the maritime provinces, and 
an observance of the laws regulating the catch, will 
tend to increase the value of this industry. 

“Much of the capital represented in the canning fac- 
tories is foreign, principally American. The factory 
statistics do not change materially from year to year. 
About one-third of the product is exported to the 
United States. About 65 per cent of the balance goes 
to England, 25 per cent to France, and the rest to the 
Continent. 

“The catch this season is estimated to be better than 
the average, but possibly 10 per cent less than last 
year. The ruling prices at the present time (August 
I) are nearly 30 per cent less than the contract prices 
of last winter, and the producer whose goods are not 
under contract may be forced to sell at still lower 


prices. The scaling down of the demand is noticeable 
in the unusually small orders rather than in the number 
of the orders. The largest exporter of canned lobsters 
to the United States attributes this condition largely 
to the effect of financial depression on labor. With 
many would-be consumers they are considered a neces. 
sity when money is plentiful, and a fuxury to be given 
up when the price is high and money more difficult to 
obtain. 

‘Similar conditions prevail in Europe, but not to 
so.great an extent. The demand there is more stable, 
the:laboring classes to very slight degree making a 
market for this kind of food. For past few vears the 
lobsters taken have been running small in size 
although this season some large ones were: secured 
on the north shore. The medium in size, from one to 
two. pounds in. weight, are considered most desirable 
for canning. The cans for packing are manufactured 
here mostly from English tin. The American com- 
pany referred to uses.a heavy tin, not a heavy base, 
but with a thick coating of tin, which costs them $5.25 
per box of 112 sheets, weighing 96 pounds.” oie 





SEASON’S COLUMBIA RIVER SALMON PACK. 

The detailed report on the 1908 salmon pack on the 
Columbia river, as published by the Seattle Trade 
Register, is as follows: 

Canners— 
Columbia River Packers’ Association 
Union Fishermen’s Packing Co 
Sanborn-Cutting Co 
A. Booth Packing Co 
Altoona Packing Co 
Pillar Rock Packing Co 
J. G. Meglar & Co 
Tallant-Grant Packing Co... 
MeGowan & Sons (two canneries) 
Warren Packing Co. (two canneries) 
Seufert Bros. Co 

nn TEEPE OOTEL EERE PERO 

The Columbia River cold storage output for 1908 
was as follows: 


Cases. 
85,000 
38,000 
15,500 
13,500 
13,000 
12,500 
10,000 
10,000 


Tres. 
Columbia River Packers’ Association 1,500 
Union Fishermen’s Packing Co 850 
Tallant-Grant Packing Co 300 
Sanborn-Cutting 150 
Warren Packing Co 350 
Schmidt & Co 750 
J. Lindenberger 350 
Vansycle 350 
Klevenhausen & C 550 
5,150 
To the above should be added 5,665,000 Ibs., or 
2,832 tons, of pickled salmon and about 475,000 lbs. 
of frozen steelheads. 
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PAPER CAPS ror JELLY GLASSES 


prices on request. 


Can be made to fit any size tumbler. No variation or rust. 
Are sanitary and present a clean appearance. Samples and 


Special reductions in large quantities. 





— 











The John Crompton Company 
328-336 North Randolph St., Philadelphia, Pa. 
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: POPE 
ize, Being able to secure exactly the correct 
red speed at any time on your cappers, fillers, 
to blanchers—in fact on any machine—means 
a everything in the production of the best 
red. quality of goods and the greatest quan- 
om- a @ Y 99 tity. 
3 lean & Bright bs THE REEVES ae 
VARIABLE SPEED TRANSMISSION 
gi speed at time. By 
the P L AT BE S es ht a hand Saat you ‘‘speed 
-ade up’’ or ‘‘slow down’’ as may be desired. 
No shifting of belts nor stopping the ma- 
ses. chine. 
000 ss Hundreds of them are in use in the larg- 
re Pope Tin Plate Co. est canning factories of the country. 
oo PA Write for catalog and prices. 
0 Se oo REEVES PULLEY CO., COLUMBUS, IND. 
3.000 
3,000 
1,500 
908 
1500 
850 
300 
150 
350 
750 s - * * 4 
0 If your gas machine gives out, wire us 
a and we will equip your plant with a gas 
| || machine that uses low grade gasoline or 
bs crude distillate, guaranteed to give satis- 
|| faction and save you fifty per cent. 

The largest’ canners and can makers use 
| our system. 

Why? Because it is recognized as standard 

and has no equal. 

We prove our claims before you pay us a 
. cent. Can be installed in six hours. 
re) ° MUSKEGON 

U. S. Gas Machine Co., MICHIGAN 









































. 44 


DATING CANNED GOODS. 

The question of dating canned goods has been dis- 
cussed pro and con from every conceivable standpoint 
for a considerable length of time, yet it seems to be as 
“live” today as ever, judging from the amount of 
attention it receives from all sources. 

It was brought up at the recent meeting of national 
food and dairy commissioners, and after lengthy dis- 
cussion it was found to be the consensus of opinion as 
advisable to work for the passage of a dating law. 

Manufacturers, jobbers and retailers, on the other 
hand, almost unanimously are opposed to compulsory 
dating laws, and the national association of retail 
grocers, at its last annual meeting in Boston, passed 
a resolution stating that the members of that organ- 
ization are against the enactment of legislation “which 
requires the declaration on the label of food products 
of any kind of the date which such articles were pre- 
pared orpacked.” 

It has remained for the Milwaukee Retail Grocers’ 
Association to become the single recorded exception to 
the unanimity of retail merchants in the matter of 
dating and a short time ago at its meeting that organ- 
ization adopted resolutions pledging to do all in its 
power to secure the passage of a compulsory canned 
foods dating law. Where they can see any advantage 
to themselves in the proposition it is hard to under- 
stand. If dating is required it is absolutely certain 
that customers will demand goods with the latest date 
thereon and it will be next to impossible for a dealer 
to persuade one that the older packed goods are “just 
as good.” In consequence any stock, whether large 
or small in quantity, that the grocer might have on his 
shelves when the new goods came in would be thence- 
forth unsalable except at a big loss in price. If it is 
the protection of the public that the Milwaukeeites 
have so much at heart their action is beautiful, espe- 
cially when it is remembered that all of the weight of 
evidence shows that canned goods do not in any man- 
ner deteriorate with age. The Milwaukee association 
is not likely to be soon joined in its crusade for dating 
legislation by any of its colleagues.—California Fruit 
Grower. 





A COUNTRY OF SUDDEN CHANGES. 

This country is not only one of magnificent dis- 
tances, but also of stupendous and sudden changes. 
It is not surprising that the European observer is 
astonished at the remarkable fluctuations in business 
conditions which take plaec with such rapidity in the 
United States. There is nothing like it anywhere 
else in the world. 
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Take for example the statement of the Pennsyiya. 
nia Railroad just issued. Here is a railroad system 
of the highest reputation operated through a section 
of the country that is wonderful for its industria] de. 
velopment. A year ago the business of this company 
was at the top notch of prosperity. Everyone of its 
records for traffic and earnings were being broken, 
In July 1907 the system East of Pittsburg earned 
$14,600,000 gross. 

Now behold the change which twelve months has 
brought about as a result of panic and depression, 
The July gross of 1908 was only $11,282,000. In the 
first seven months of this year the road has earned 
gross $18,000,000 less than in the corresponding period 
of last year and yet this falling off cannot be charged 
to any inefficiency in management or any mistake in 
policy. It is simply an illustration, and a most strik- 
ing illustration, of the capacity of the United States 
to pass rapidly from a period of extreme prosperity 
to one of severe depression. In like manner its capac- 
ity to change from depression to prosperity has repeat- 
edly been shown. 

Such being the fact it would seem to be a point of 
wisdom on the part of American business men to make 
adequate preparation for these sudden changes in the 
temperature of trade—Wall St. Journal. 





PLAIN FACTS TOLD PLAINLY. 


Character is not reputation, and reputation is not 
character, though they may quite often correspond 
with each other perfectly in all respects. But they are 
very often quite the opposite of one another. 

A man may have a good reputation, while his char- 
acter would not bear the light of intelligent investiga- 
tion, and it sometimes occurs that a person bears a 
bad reputation, while his character is absolutely un- 
impeachable. Character is what he is; reputation is 
what he appears to be, or what he is said to be. 

Through an unfortunate chain of circumstances it 
often occurs that an innocent man, who has always 
borne a good reputation, and; whose character may 
have been decidedly above reproach, is suspected of 
crime, and cases have been known where innocent and 
worthy persons have been convicted through circum- 
stantial evidence and made to serve a term in prison 
for a crime they had never committed. In such cases, 
the réputation suffers beyond repair, though the char- 
acter of the injured one be beyond reproach. 

On the other hand, men have been honored with the 
highest positions of public trust, because of the excel- 
lent reputation they bore, whose characters were rot- 














THE WISCONSIN PEA CANNERS’ CO. 
Packers of |LAKESIDE and EUREKA Brands of PEAS 


Our LAKESIDE brand is a fancy hand-picked, and the best PEA on the market. 
EUREKA brand, while a trifle cheaper, is a fine Extra Standard Pea, and never fails to 
give satisfaction. Both brands are put up-exclusively by us, and are strictly guaranteed 
to be exactly what the label represents. 


Factories at MANITOWOC, TWO RIVERS and SHEBOYGAN, WISCONSIN 
Subsidiary Plants at Mishicott, Wis., Grimms, Wis., and Branch, Wis. 


Our 
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« || FIRE INSURANCE AT CANNERS EXCHANGE 
: LANSING B. WARNER, Attorney and Manager VRANE VANCane thamasn ORAS. @, ORSRY, Teme: 
its 5 Wabash Avenue sane ait = ee 

= nant al — L. J. BIGGER, Onarga, 12. a 

has Officially Endorsed by 

P THE NATIONAL CANNERS’ ASSOCIATION 

ned 

m INTER-INSURANCE 


=|} NOT AN EXPERIMENT 


rity 
wf as the plan has been in successful operation for nearly thirty years. 

3 Canners Exchange has now reached the point where its success is assured. 
r EIGHTY PER CENT has been SAVED TO SUBSCRIBERS up 
° to the present time. 


It is worth your while to consider this. Do it now. 


For full information, address 


-" LANSING B. WARNER, Attorney and Manager 
are 5 Wabash Avenue, CHICAGO 


























“BLISS” 


CAN MAKING MACHINERY 











WE cauip complete modern plants, 
large or small, for the production 


of Sanitary Cans, Packers’ Cans and 
Tin Packages of all descriptions. 


We have every modern appli- 
ance for rapidly and accurately 
executing all orders. 





_ No order too large for our capacity, nor 
too small for our best attention. We 
solicit inquiries and will be pleased to 
furnish estimates. 





* Bliss” Double-End Flanging Machine, No. 253. 


E.W. BLISSCOMPANY [523ssescass 
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ten to the core, which fact, however, was discovered PROTECTION OF SALMON. 

only too late to prevent the crime of embezzlement, or “That it shall be unlawful for any person, company 
perchance, murder, committed either -in a desperate or corporation wantonly to waste or destroy salmon 
attempt to conceal the rottenness of their past lives, or other food fishes taken or caught in any of th 
for a time at least, or to fill their coffers, while the waters of Alaska.” That is Section 8, of the Act for 
opportunities were afforded them, at the expense of the protection of the fisheries of Alaska, approved June 
the trusting, confiding people who had honored them. 26, 1906. But anyone who knows anything about fish 
His reputation had been good, but evidently his char- trips knows that it is simply a huge joke—Fairbanks 
acter was radically unsound.—Eli in Twin City Com- (Alaska) Times. 
mercial Bulletin. 








THINGS TO LEARN. 


. The value of time. 

. The success of perseverance. 
. The pleasure of working. 
The dignity of simplicity. 
The worth of character. 
The power of kindness. 

The influence of example. 
The obligation cf duty. 


BETTER RESULTS. 


A farmer was anxious that his son should become 
a minister, and for this laudable end he sent him to 
college for four years. To his great disappointment 
the youth balked at the ministry and set himself up 
for a horse trader. The old farmer told his grief to 
a neighbor, who, however, took a more optimistic view. The wisdom of economy. 

“Oh, I wouldn’t feel badly about that,” he said. - virtue of patience. 
s tr oa. . The improvement of talent. 

As a hoss trader Bill will probably lead more men . The joy of originating. 
to repentance than he ever would have as a preacher.” —Marshall Field, 


PENOAP ONE 








THE SPRAGUE-HAWKINS POWER HOIST AND CONVEYOR 


Sold under the Sprague Canning Machinery Company’s guarantee of perfect satisfaction. Price complete, with 50 feet of track and cables, $300.00 
F. O. B. cars Hoopeston, Illinois. For further information and catalogues, address 


Sprague Canning Machinery Company, _ Sole Owners and Manufacturers, Chicago, Illinois. 

The HARRIS PATENT POWER HOIST anp CARRYING MACHINE 
ey 

Y ont ® ion : ‘is 

MZ 

















Gold under C. 8. Harris Com- 
pany’s guarantee of perfeet satie- 
faction. Price complete with so 
feet of Track and Cables, $300.00, 
. O. B. cars Rome, N.Y. For 
further inf ion and L 
address 
































C. S. HARRIS COMPANY, Sole Owners & Manufacturers, ROME, N. ¥ 
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THE HAWKINS CAPPING MACHINE 


ALL USERS OF THE HAWKINS MACHINE} 
Consider it the Best Investment They{Ever Made. | 


1IF YOU;;WANT THE BEST BUY, THE HAWKINS 
























ed 


THE: STAR 
CAPPING MACHINE 












This machine gives excellent satisfaction. It sells at a lower 
price than the Hawkins and is guaranteed superior to any 
Capper on the market, excepting only the Hawkins. In it 
the construction of a Rotary Capper is reduced to the sim- — 
plest possible elements 


SPRAGUE CANNING MACHINERY CO. 


DANIEL G. TRENCH & CO., GENERAL AGENTS 
SALES OFFICE, 5 WABASH AVENUE - > - - CHICAGO 
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STILES-MORSE COMPANY 


CHICAGO, ILL., 


Can furnish everything required for a 
Modern, Up-to-Date, High Speed, Econom- 
ical Plant for Packers Cans. 


If you contemplate making improvements 
in your present equipment or erecting a new 
plant, be sure to get their proposition. 


Their “STEWART” Machinery which 
produces cans without solder or flux on the 
inside of the can, will interest you. 




















TOMATO CULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U.S. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
pages, 75 cents. Order through THE CANNER. 


BEAN CULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by~ 
Glenn C, Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER. 














Hawkins Universal Exhauster 


The best Continuous Automatic Exhauster. Furnished any size and any 
capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO, 


a 5 Wabash Avenue, CHICAGO 





Stop Hand Work! 


IN BRINING AND SYRUPING 


KRAUT 
HOMINY 
BAKED BEANS 


or any other goods that reguire the 
introduction of liquid to cans. 


THE UNIVERSAL LIQUID FILLER. 


Continuous, Trayless and e tirely automatic. This machine 
fills cans or g.c78 jars of any size with liquid up to any desired 
height. IT fills to a dead line wherever set. Absolutely 
waste. It is a simple, thoroughly well built, substantial machine 
which does not get out of order. Changes in height of fill or in 
size of can are quickly made. 


Works Equally Well on Studhole Cans or 
Open Top Sanitary Style Cans 


Capacity on Gallon Cans 20,000 10 hours, on smallet 
sizes 40,000. 


SPRAGUE CANNING MACHINERY CO, 


SALES OFFICE 


FACTORY 
5 Wabash! Ave., CHICAGO, I. 


HOOPESTON, ILLINOIS 


DANIEL'G; TRENCH & COf GENERAL AGENTS 
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————————__ THE ART OF 


Canning and Preserving 


AS AN INDUSTRY 


By Dr. Jean Pacrette, of Paris. Formulas and Recipes 
Actually Used by the Author and Prominent Packers 
In offering to the canning trade this work we do so in the 
belief that it is a plete and prohenei 
text book on the art of canning. 
DRAFT WITH ORDER 
FOR SALE BY 


“THE CANNER,” 5 Wabash Ave., Chicago 





PRICE $6.00 























Patents «¢ Trade-Marks 


Food and Drugs Act Opinions 








9 9 9 


JOSEPH M. BOWYER 


Mtorney at Law and 1110 F. STREET, W. W. 
Solicitor of Patents. WASHINGTON, 0. C. 








SONOKO BAB BITT METAL) 


5 
aad 








Just a Few of Our 
Canners’ Specialties 





**Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“ Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

“* Ajax’ Rope— A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock” Wire Cable is tempered by 
special process and drawn by the most 
skilled workmen. 

“Samson” Fire Hose— Standard with 
the Canning Factories. 





H.Channon Company. 
Chicago 
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BOOKS YOU OUGHT to HAVE 








A Complete 


Course in Canning 


Beinga Thorough Exposition of Practi- 
cal Methods of Hermetically Sealing 
Canned Goods, and Preserving Fruits 
and Vegetables. 


Byan Expert Processorand Chemist 


This Work Written in Plain Language, Easily 
Understood. With Its Aid All Processes 
Readily Mastered.? 


PRICE $5.00} 


Order through I'HE CANNER CASH WITH ORDER 








PROF. DUCKWALL’S New Book 
Canning andPreserving 


WITH 


BACTERIOLOGIGAL TECHNIQUE 
478 Pages, 221 Illustrations. Beautifully Bound in Cloth 








@A Practical and Scientific Text Book 
for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 
Processors. 


@LA manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 


@This is the text book now used in the 
Laboratory School. A class has been 
organized. 


Price $5.00 Postage 29c 


FOR SALE BY 


“THE CANNER” ‘5 Wabash Ave., Ghicago 
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FARNUM BROKERAGE CO, 


(INCORPORATED) 


Merchandise Brokers 





—— 


KANSAS CITY 
MO. 


We sell canned goods and everything. Have our 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 














Special Eastern Agent for 1 ’ 

The “Sprague” 

Line of Canning Machinery 

‘Hawkins’ Continuous 

Capper, ‘‘Jersey Queen” 

R Filler, Model ‘‘M’’ Corn 

Hf it fs Cutter, Corn Cookers, 
used ina . 

Silkers and all 


Canning 
Factory, Machines for 


I sell it. 


Cans, Shooks, 
Solder, Crates, 
Climax Fiux, 


“Lockwood” 
Gas Machines, 


Tools, Etc., Etc. 


Correspondence Solicited 
My Motto: The Buyer Must be Satisfied. 


























FOR NEW SUBSCRIBERS 


THE CANNER AND DRIED 
FRUIT PACKER PUB- 
LISHING CO. 


5 Wabash Ave., 





Chicago 





Please send us THE CANNER AND DRIED FRUIT 
Packer for ONE YEAR, for which we will 
remit Three Dollars (Foreign Subscriptions Five 
Dollars) within the next sixty days. 




















GOOD BOOKS ne 
Canner’s Library 


Canning and Preserving, with Bacteriological 
Technique, by E. W. Duckwall, M.8.; 500 pages; 
$5.00. Postage, 29 cents. 

Silos, Ensilage and: Silage. By Manly Miles, 
M.D., F.R.M.S. Imlustrated. 100 pages. 5x7 in. 
Cloth. 50 cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cts, 

The Book of Corn. By Herbert Myrick, assisted 
by A: D. Shamel, E. A. Burnett, A. W. Fulton, B. W. 
Snow, and other specialists. Illustrated. Upwards 
of 500 pages, 5x7 in. Cloth. $1.50. 

Field- Notes on Apple Culture. By Prof. L. 7. 
Bailey, Jr. Illustrated. 90 pages, 5x7 in. Cloth. 
75 cts. 

Peach Culture. By J. Alexander Fulton. Illus 
trated. 204 pages, 5x7 in. Cloth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. 
Illustrated. 334, pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illus 
trated. 5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clar- 
ence M. Weed. ‘Illustrated. 5x7 in. 150 pages. 
Cloth. 50 cts. : 

Order through the CANNER, 22 Randolph St, 

Chicago. CASH WITH ORDEA. —— 
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ASSOCIATIONS 


United States. Communications should be addressed to the secretaries of the several organizations. 


The associations listed below include the principal organizations in the canning and allied industries in the 

















‘ 


National Canners’ Association. 


CHAS. S. CRARY, President, L. A. SEARS, Vice-President, FRANK E. GORRELL, Sec’y and Treas., 
Hoopeston, Ill. Chillicothe, Ohio. Bel Air, Md, ; 
raduated according to output, as follows: Packers of from 1,000 to 5,000 cases, $5.00; 50,000 to 100,000, $10.00; 1 ; 
150,q00"" $15.00; 150,000 to 200,000, $25.00;" exceeding 200,000, $50.00. . sas wincti cn: 










@estern Packers’ Canned Goode’ Association. 
L. J. RISSER, President, W. BR. ROACH, Vice-President, FRIEND F. WILEY, Sec’y and Treas., 
Onarga, Ill. Hart, Mich. Edinburgh, Ind. 


Dues: $10 per year. Active canners in Colorado, Indiana, Illinois, Iowa, Kentucky, Michigan, Minnesota, Missouri, Kansas, Nebraska, Ohio, 
Utah and Wisconsin are eligible for membership. 





Southern Canners’ Association. 


B. A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, Sec’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 


Obio Canners’ Association. 
J. C. WARVEL, President, WM. T. BELL, Vice-President, JAS. STOOPS, Sec’y and Treas., 
Wauseon. Circleville. Waynesville. 


Cri-State Packers’ Association. 
W. 0. HOFFECKER, President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT. 8S. FOGG, Vice-President, Salem, N. J. 
CHAS. T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, Secretary and Treasurer, Princess Anne, Md, 

Any person or firm engaged in the packing of canned goods in the States of New Jersey, Delaware and Maryland and the Eastern shore of 
Virginia may become a member. Annual dues: $5. 


Gulf Coast Canners’ Association. 

SHARLES H. TORSCH, President, Bay St. Louis, Miss. W. K. M. DUKATE, Vice-Pres., Biloxi, Miss. 
I. HEIDENHEIM, Sec’y-Treas., Biloxi, Miss. 

Canners and packers in the gulf coast states are eligible to membership. 


Canners’ League of California. 


L. F. GRAHAM, President, San Jose. F. F. STETSON, Vice-President, Los Angeles. ISIDOR JACOBS, Vice-President, San Francisco. 
HOWARD C. ROWLEY, Secretary, San Francisco, JAY DEMING, Treasurer, San Francisce, 


New York State Canned Goods Packers’ Association. 
JAMES P. OLNEY, President, E, 8. THORNE, Vice-President, A. R. HATFIELD, Secretary, M. N. WENTWORTH, Treasurer, 
Reme, N. Y. Geneva, N, Y. Utica, N. Y. Rome, N. Y. 
Any persen, firm or corporation engaged in the canning business in New York State is eligible to membership. Dues: $5 a year. 
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Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Sec’y and Treas., 
Independence. Marshalltown. Cedar Rapids, 

Persons or firms engaged in the manufacture of canned fruits or vegetables are eligible, Annual dues: $5. 


Minnesota Canners’ Association. 
M. H. HEGERLE, President, H, C. BULL, Vice-President, H. E. VAUX, Sec’y and Treas., 
St. Bonifacius. Cokato. Faribault. 
Canners in Minnesota are eligible. Annual dues: $5. 


Missouri Valley Canners’ Hesociation. 
R. B. GILLETTE, President, Marionville. L. I. MOORE, Sec’y and Treas., Oregon. 
Persons and firms engaged in the canning business in Missouri are eligible to membership. 











Gisconsin Canners’ Association. 

M. §. BAILEY, President, WM. LARSEN, Vice-President, W. C, LEITCH, Treasurer, H. W. LANDRETH, Secretary, 
Chippewa Falls. Green Bay. Columbus. Oconto. 

Those engaged in the canning business in Wisconsin are eligible to membership. 


Canning Machinery and Supplies Hssociation. 








E. M. LANG, JR., President, JOHN T. STAFF, Secretary, THOS. A. SCOTT, Treasurer, GEO. W. COBB, Vice-President, 
Portland, Me. Terre Haute, Ind. ‘ Cadiz, Ohio. Fairport, N. Y¥. 
National Canned Goods and Dried fruit Brokers’ Association. 
WALTER A. FROST, President, J. L. FLANNERY, JR., Secretary, H. C. GILBERT, Treasurer, 
Chicago, Tl. Chicago, Il. St. Louis, Mo. 








National food Manufacturers’ Association. 
LOUIS H. HIRSCH, President, W. H. WILLIAMS, First Vice-President, T. J, RIORDAN, Second Vice-President, 
Lousiville, Ky. Detroit, Mich, New York, 
FRANK R. MEYER, Third Vice-President, WILLIAM H. RITTER, Treasurer, E. C, JOHNSON, Secretary. 





| St. Louis, Dues: $20 per year. Philadelphia. Boston. 


. 
















































































































faerie eng 
| Wheeling Cans and 
SolderHemmedCap 


If you are going to pack Hominy, Kraut, Beans 

or other Winter Goods, better let us send you 

a sample car of our “ Special ”’ Strong Cans 
made from selected heavy Tin Plate. 











Our Solder Hemmed Caps, which we are now 

prepared to furnish with all cans are the best in 

he market. The Solder is in the right place i 
Plenty of it. a ss 











WHEELING CAN ComPANY 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 


WILLIAM DUGDALE, Sales Agent for Indiana and Kentucky, 301 Majestic Bidg., Indianapolis, nd 

















